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SHREDDED WHEAT FISH CHOPS 
- SDDED WHEAT BISCUIT- PLAIN. RECIPE N° 16 





ra d JELLIED APPLE SANDWICH. 
SHREDDED WHEAT RECIPE N° 248. 
BASKETS. 











?EDDED WHEAT FIG PIE. oy" 
RECIPE N° 120. ° 
SHREDDED WHEAT FISH BALLS. 
RECIPE N° |8- 


BREAD WITHOUT FLOUR. 
The World’s Best Toast. 





F the wheat shreds of all 

the rolls in the machines 
of the Natural Food Com- 
pany’s factory for one day’s 
run were joined together, 
end to end, they would pro- 
duce a light porous shred 
that would reach nearly ten 
times around the globe 
at the equator, and the 
wonder is, who eats these 
millions upon millions of 
Shredded Whole Wheat 


Biscuit ! 


THOUSANDS OF FAMILIES HAVE NO OTHER 
TOAST OR BREAD IN THE HOUSE, 


They not only use the Biscuit as a breakfast cereal and as 
a basis in the preparation of innumerable other dishes, but 
with a sharp pointed knife split them lengthwise into halves, 
toast to a light brown, being careful not to burn, and serve 


cold in place of sliced loaf bread, 
and there’s no better bread in 
the world. 


No yeast germs, no baking 
powder gases, no greasy short- 
ening, yet a light, short bread, 
already baked. 





4¢ NATURALLY ORGANIZED FOODS MAKE POS- 
SIBLE NATURAL CONDITIONS. THERE 
IS NO OTHER WAY.?’’ 


GOOD HEALTH IS EVERY ONE’S BIRTHRIGHT. 


“ Let every man first become himself 
that which he teaches others to be.” 


“With a natural system of diet, old age would be our last and only 
malady; the term of our existence would be protracted, we should 
enjoy life, and no Jonger preclude others from the enjoyment of it. 
All sensational delights would be infinitely more exquisite and per- 
fect—the very sense of being would be a continual pleasure such as 
we feel in some few and favored moments of our youth.’’— Skedly. 

ig history of all ages and all countries proves that the 

strong womanly women, and the strong, courageous, 
manly men, were best developed during the early periods in the 
growth of the countries when naturally organized food was 
the diet of the people generally ; and that with the progress 
of time and a supposedly superior dietry came the weaknesses 
and ills which are so prevalent to-day. Man is built out of 
the food he eats, and the body can be no better than the 
material that enters into its construction. In other words, 
‘* Naturally organized foods make possible natural condi- 
tions,’’ while unnatural food invites disaster—physically, 
mentally and morally. 


The ratio of increase of crime and sickness keeps pace with 
the increase of unnaturalness. ‘The causes are the outgrowth 
of conflict between natural laws and the attempt of man to 
improve on natural methods. With all the world’s products 


at our feet, and, in most cases, money wherewith to buy, 
our people are starving for want of proper nourishment. Of 
quality and variety there is no lack, but that our providers 
have ignorantly chosen the quality is proven by the vast 
number of ailing and defective victims. 


Mr. H. D. Perky, inventor of Shredded Whole Wheat, and 
President of ‘The Natural Food Company, teaches that 
‘‘ good health is merely a matter of maintaining a proper 
proportion in the several elements constituting the human 
body. If this proportion is maintained, it excludes the idea 
of weaknesses commonly called indigestion, sick headache, 
rheumatism, and the countless ills borne by those who seem- 
ingly know everything but the one vital truth, that the body 
is built of the food one eats, and that it can be no better, 
nor in any better proportion than the character of this food 
makes possible. 


‘“'The most natural food is the food that best nourishes 
each element of the body in proportion to its natural require- 
ments. The same Intelligence that designed man made 
provision for the material suited to the requirements of the 
design, among which is the marvelously perfect food pro- 
duct, WHOLE WHEAT.’’ 


Any thinking person can readily see that the American 
people are handicapped from the start. It has been said 
that the bolting cloth of the miller will become the shroud 
of the American people. 
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WHOLE WHEAT A PERFECT FOOD. 


Whole wheat is a natural food product ; it grows from 
the seed, and in the process of growth extracts from the earth 
and the air and compounds in Nature's unerring laboratory 
the properties, when properly cooked, to make bread, both 
light and short, without any foreign atid, and exactly suited 


thoroughly to nourish every element of the body. 


Herewith we give di- 
agram of a wheat berry. 
Note that each part is 
intended for some good 
use. A is the whole 
wheat kernel. ZA is the 
kernel cut open on the 
dotted line so that we 
can see the inside of it. 
The outside line C is 
the first bran coat and 
does not furnish nutri- 
ment to any part of the 
body, but is necessary 
as bulk or waste. D and 
£ contain mineral 
matter or fixed phos- 








phates, devoted to building the bones and teeth, and 
nitrogenous matter which enters into the muscles and every 
tissue of the body. # and G contain a cerealine sub- 
stance that gives color and flavor to the wheat, and is a 
valuable ferment and natural aid to digestion. / is the 
layer of gluten cells—nitrogenous matter, and builds the 
muscles and all the tissues of the body. J is the’part of 
the kernel which contains starch grains intermingled with 
minute albuminoid cells, constituting the greater part of 
the kernel, and is the part from which white flour is 
made. / is the germ of the kernel which contains the 
vital principle and mineral matter, the soluble phosphates 
that supply vitality and nourish the brain and nerves. ‘The 
germ, bran coats and a large part of the gluten are removed 
during the process of making fine white flour; the gluten 
because it gives a gray color to the flour and the bran and 
germ because they cannot be bolted, the demand being 
for a fine white flour. Now, if the carbonaceous or starchy 
property of white flour, which only supplies the heat and 
energy of the body, were all that was needed in the wheat, 
the kernel would have contained no other property; but 
as the bones, teeth, nerves, brain and muscles are entitled 
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to theis proper amount of nourishment, it would seem to 
indicate that Nature understood our requirements better 
than man, and we are doing a great wrong when we 
throw away what has been so wisely and generously pro- 
vided for our use. In the manufacture of Shredded Whole 
Wheat Biscuit the whole wheat is used and retained, and 
you will see by consulting the drawing on the preceding 
page that every property necessary for building the body 
is present. 


HOW SHREDDED WHOLE WHEAT BISCUIT 
ARE MADE. 


The best of wheat is selected and cleaned of chaff, dust, 
sand, rock and other foreign substances. ‘The wheat is then 
boiled, but the operation is such as to leave the wheat berry 
in the whole state. ‘Then by agitation the wheat is aired and 
thus prepared for the next process—shredding. ‘The shred- 
ding is done by machinery especially invented and built for 
this purpose, and the operation of the machine deposits light, 
porous, continuous shreds in thread-like form on a traveling 
belt in width the length of the biscuit. This belt carries the 
shreds, when the proper thickness is deposited, to an exten- 
sion of the shredding machine, where, by one operation, the 
biscuit are cut and formed in shape and deposited on the 
baking pans. ‘The biscuit thus formed are immediately put 
in the oven and baked. ‘This is the second cooking. They 
are then removed to a moving oven of a lower degree of heat, 
where the process is completed. 


The biscuit are then placed in paper cartons, holding one 
dozen each, and these cartons are packed in wooden cases, 
holding twenty-five and fifty each, and are then ready for 


market. 
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FRIENDLY COSIFMENT. 


We have on file thousands of letters bearing willing and 
unsolicited testimony to the wonderful results attending the 
use of Shredded Whole Wheat. It would be a pleasure to 
print all of these, but space forbids. From the many we 
have selected but a few: 

Dr. Epwarp EVERETT HALE, the eminent divine and 
author, says there is nothing he more enjoys for his breakfast 
than Shredded Wheat Biscuit. 

GEORGE H. Daniets, G. P. A., New York Central R. 
R., says: ‘‘I am using and urging my friends to use Shred- 
ded Wheat Biscuit. I now eat no other bread.’’ 

Mrs. GesinE LEMCKE, Principal Greater New York Cook- 
ing Schools, says: ‘‘ There is no food which equals Shred- 
ded Wheat Biscuit. For the sick room it is absolutely 
indispensable.”’ 

SARAH Tyson Rorer, recognized authority on foods, says: 
‘*T consider Shredded Wheat Biscuit the most perfect: of all 
foods thus far put on the market.”’ 

Mrs. JENNESSE MILLER says: ‘‘ Shredded Wheat Biscuit 
is the cleanest and most healthful, as well as the most beau- 
tiful food product in the world.’’ 

Miss Emity C. OAKLEY, Philadelphia, Pa., states: ‘‘I 
have lived upon Shredded Wheat Biscuit for nearly six 
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months and find their sustaining power wonderful. I can 
walk more and exercise longer and with less fatigue than for 
several years past.’’ 

W.H. Brock, editor Healthy Home, Athol, Mass., writes 
as follows: ‘‘ We have used Shredded Wheat in our family 
since it first appeared on the market, .-and find it by far the 
most satisfactory as a breakfast cereal of anything we have 
ever tried.’’ 

H. J. PEPPER, Steward N. Y. Athletic Club, says: 
““ Shredded Wheat Biscuit is a favorite with our athletes, as 
they consider it highly nutritious and easily digested and 
without an equal for giving strength and tone to the system.”’ 

Mr. James Ten Eyck, the father and trainer of the now 
famous ‘‘ Ned’’ Ten Eyck, winner of the Diamond Sculls at 
Henley Royal Regatta, says: ‘‘ For good, tough, elastic 
muscle, and at the same time to keep the body in good con- 
dition, there is nothing in my judgment equal to Shredded 
Wheat Biscuit. This food is free from previous fermentation, 
as found in light breads made from fine flour, which should 
always be avoided. I am convinced it is a perfect food to 
train on, and to live largely on before training, instead of 
any other kind of bread or cereals. I keep ‘ Shredded 
Wheat’ in my house—would not be without it.’’ 

G. W. WricHT, Professor of Physics and Chemistry, 
Meadville High School, Meadville, Pa., gives the following 
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endorsement: ‘' We have been users of your Shredded Whole 
Wheat Biscuit for some time, and are greatly pleased with 
its many estimable qualities ; it has an undeniably great food 
value, and what is better, it possesses those ‘staying qual- 
ities’ that are so often lacking in the popular cereal foods.’’ 

WituiiAM Watson, Pu. D., Professor Institute Technol- 
ogy, Boston, Mass., writes as follows: ‘‘I use Shredded 
Wheat Biscuit three times a day, and should be very sorry to- 
do without them.”’ 

Doctors Prescribe them and take their own medicine. 
Good for constipation, indigestion, etc. 

Ministers would not be without them. Purity and 
health of the body is in keeping with their teachings. 

A Food for Invalids. Good for the strong and healthy. 

Athletes appreciate them. Because they build muscle, 
bone and nerve. 

Dentists recommend them. ‘They give exercise to the 
teeth and strengthen them. Compel mastication and cause 
flow of saliva. 

Excellent for Restaurant Use. Because of easy prep- 
aration and number of ways of serving. 

Working girls recommend them. Easily prepared in 
rooms. Economical, delicious, provide thorough nourish- 


ment. 
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An Ideal Food for Children. Nourish every element of 
the body. Produce sound teeth, strong bones, firm flesh and 
elastic muscle and good nerves and ready brain power. 

College Students appreciate them. Because of their 
adaptability to chafing dish recipes. 


SHREDDED WHEAT BISCUIT AS A BABY FOOD. 


The following recipe for the use of the Shredded Wheat 
Biscuit as a baby food was written after the mother of twins, 
who are now six years old, related her experience with the 
food. Her children as infants had no other food; they now 
live mainly on the Biscuit and milk. ‘The address of Mrs. 
Charles A. Brigham, the mother of the twins, is No. 20 
Preston Street, Worcester, Mass. 

Shredded Wheat Biscuit Baby Food. 1 pint water, 
y% pint milk, 1 Shredded Wheat Biscuit, -; teaspoon salt, 2 
teaspoons granulated sugar. 

Bring the water to a boil, then add the Shredded Wheat 
Biscuit and cook slowly for fifteen minutes. ' Remove from 
the fire and add the milk, salt and sugar, then strain through 
a fine cheese cloth, pressing through all that will come 
through. When cool, set away covered, in a cold place till 
needed. When ready to use, heat the required amount (see 
table opposite) to 98° F. and give by means of a feeding bottle. 
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GENERAL RULES FOR FEEDING BABIES WITH 
SHREDDED BABY FOOD. 


Age. Intervals. Amount, 
I week 2 hours I ounce 
2 weeks 2 re iw” 
4 «sé 2% cé 2% ‘ce 
6 «sé 2) 6 3 “e 
8 ‘é 21 “sé I 6 
h be ce 34 6 
3 months 2% 4 
a6 6 ce 
as «4 2/2 ¢¢ 4% «6 
2 64 3 «6 ay, ce 
64 3 66 Hy, 66 
ee BL sara 
9 66 3 6¢ 7 img 
10 (SS 3 66 BY 66 
664 ¢ 3 (a9 
II 3 8 Zi 
4¢ (ay 6 
12 3 9 


Be sure that the bottle and nipple are kept absolutely clean. 

Always have the food at 98° F. when it is given to the in- 
fant. Under no circumstances boil the milk unless so ordered 
by a physician. After 6 months the proportion of milk should 
be gradually increased until the child is one year of age, 
when it should be 3 of milk to &% water in the preparation 
of the food. 

‘“When my baby, twenty-one months old, was ill with 
gastric fever this summer, Dr. Eleanor Lownay prescribed 
your Shredded Whole Wheat Biscuit as food, and the baby 
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was able to digest it, and it agreed with her perfectly. If a 
baby’s stomach, weakened by such a disease as the above, 
was able to retain and assimilate it, it speaks volumes in your 
favor.’’—W. Weston, Mining Engineer, Denver, Col. 


‘‘Our little boy suffered greatly from constipation, and 
could obtain no relief until we began using Shredded Wheat. 
I wish to let parents know this.’,—A. H. Yoper, Vincennes 
University, Vincennes, Ind. 


‘“We may be pardoned for our enthusiasm concerning 
your food product in view of the fact that we have three 
healthy children, who live practically upon Shredded Wheat 
Biscuit. ‘The baby 1s particularly an amiable child, no doubt 
largely due to the food she subsists upon.’’—Epwin B. 
MAYNARD, Real Estate Broker, Mt. Vernon, N. Y. 


‘*T take pleasure in enclosing you pnotograph of WINSLOW 
Hau FRENCH, born October 16, 1897. His mother began 
eating Shredded Wheat in 1896 and has continued it to the 
present time. She has nursed the child since birth. The 
young man has always been perfectly well, and here is his 
photograph taken the day he was three months old, to speak 
for the nourishing qualities of the diet.’,—H. A. FRENCH, 
Worcester, Mass. 

‘“ We began giving our infant the Shredded Wheat Biscuit 
when he was three months old, as the nurse was not suffi- 
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cient. We hit upon the Biscuit by accident, as some had 
been left in a saucer until it had become thoroughly soaked 
and very soft, and it occurred to me that it might be good 
for the baby. He would never take to a bottle, and so had 
to be fed with a spoon. Owing to illness of his mother, he 
was entirely weaned soon afterwards, and raised entirely on 
the Biscuit. We tried another food, but he did not like it 
as wel], and it did not seem to agree with him, and we went 
back to the Biscuit. He has certainlythrived; the only times 
he has been ill was when we let him have something else, and 
we finally learned to keep him strictly to the food. He has 
not been an overly fat baby, but in good flesh and very strong, 
remarkably so in his arms and legs. He has had little difh- 
culty in teething, and at thirteen months has ten of them, 


““As to our method of preparing the Biscuit, we boil it for 
say three minutes, stirring it well. Then we mix the milk 
and sugar, so that it will not be too thick. We have never 
found it necessary to strain it; in fact, it had never occurred 
to us as being necessary. We have formed the foolish habit 
of feeding the baby during the night. Before retiring we boil 
one Biscuit, and mix it with the milk and sugar. We have 
a little pocket lamp, and when he wants to be fed, we can 
have it warmed in a minute’s time. It certainly has been 
very convenient.’’—Mr. and Mrs. C. R. CoLe, 4536 Prairie 


Ave., Chicago, III. 
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West New BricutTon, Staten Island, N. Y., 
April 26, 1902. t 

We have a baby at our house less than three months old. 

For a while I had considerable difficulty in getting a food 
which was satisfying. One day my husband suggested 
Shredded Wheat, so after some experimenting adopted the 
following: 

Three Shredded Wheat Biscuit are put into three pints of 
water and seasoned with a generous pinch of salt and boiled 
for two hours (in a double boiler) until it becomes a thin 
pulp. While boiling, the three pints evaporate to about 44 
ounces. After straining it through a fine strainer and pres— 
sing out all the substance of the Biscuit, I take 41 ounces 
and add 314 ounces of Eagle Brand Condensed Milk (baby 
could not take fresh cow’s milk), and 3% ounces of lime- 
water, a total of 48 ounces, and divide into eight feedings. 

The result is a food which any baby ought to enjoy, and 
which this particular baby enjoys thoroughly, as is evidenced 
by his healthiness, happiness and growth. 

I have a sturdy boy of six who owes his sturdiness to 
Shredded Wheat, although he did not get it until he was 
fully a year old, simply because we did not know of it until 
that time. 

I know you will-be pleased to hear of another success for 
Shredded Wheat, and if you consider my experience of ser- 
vice to others I shall be very glad indeed. 

Yours very truly, Mrs. W. J. SHILLIDAY. 
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The following table will show the relation between Shred- 
ded Whole Wheat Biscuit and Typical Wheat as set forth in 
Bulletin, No. 46.—U. S. Dept. Agriculture. 





Shredded Whole ; 
Wheat Biscuit. Typical Wheat. 


Pee ceca Per cent, 
Moisture ic oad OO ER 10.57 10.60 
ehemixtracty. 4 ©) eae 1.03 Werte 
Fibre Sa EM Beko ip 2.58 2.40 
ASt: 7 eater ro. 2.65 1.75 
EOLEINS!) 2 «sg ee 12.06 12.25 
Soluble Starch and other Car- | 
botydrates #52, (1 Geeta (AlPabi 71.25 








From the above data it will be observed that there is a re- 
markable agreement between Shredded Whole Wheat Biscuit 
and Whole Wheat, the nutritive value remaining the same ; 
the changes in properties being due alone to the heat which 
the Biscuit are subjected to in the process of manufacture. 
Whole Wheat is recognized by all noted authorities on the 
subject as the best of foods for man; and these opinions are 
supported by the experience of all civilization. 


MEATY WORDS. 


A mere indigestion can temporarily metamorphose the 
character. ‘The eel stews of Mohammed II. kept the whole 
empire in a state of nervous excitement, and one of the meat- 
pies which King Philip failed to digest caused the revolt of 
the Netherlands.— Oswald, 

Practical right and good conduct are much more depend- 
ent on health of body than on health of mind.—Prof, 
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RECIPE 

ING asl 
No. 18. 
No» 2: 
Now Ze; 
No. 117. 
INO -ayaO. 
Noval 6 
No. 65. 
No. 62. 
No. 82. 


SUGGESTIONS. 


BREAKFAST, 


Shredded Wheat Biscuit with Cream. 
Shredded Wheat Fish Balls. 


LUNCHEON. 


Shredded Wheat Toast and Butter. 
Ege Toast. 
Strawberry Short ‘Cake. 


DINNER. 
Cream of Asparagus Soup, a la 
Shredded Wheat. 
Fish Chops. 


Mushrooms in Shredded Wheat Bis- 
cuit Baskets. 


-Creamed Spinach on Shredded Wheat 


Biscuit Toast. 
Chocolate Jelly. 
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A NOON LUNCH. 





Fish Chops. Toast and Butter. 
Mushrooms in Shredded Wheat Biscuit Baskets. 
Cheese Ramakins. Prune Pie. 


SPECIAL OCCASIONS. 
MENU, 
SOUP. 
Cream of Asparagus, ala S. W. B.* 
FISH. 
Salmon Chops, alaS. W. B. 
Tomato Catsup. Shredded Wheat Biscuit and Butter. 
Mushrooms in S. W. B. Baskets. 
Cream 'SpinachiomS..Wa Bie Halt snelt: 
Escalloped Celery, ala S. W. B. 
Olives. Pickles. 
Tomato salad Vala sa Wace: 
Chocolate Jelly, ala S. W. B: 
Welsh Rarebit on S. W. B. Wheat Shred Drink. 


FRUIT. 
*Shredded Wheat Biscuit. 


Cereal Course Dinner, Ministerial Union, Worcester, Mass., 
February 22, 1597. 
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MENU 


Blue Points. 
Consommé. 


Shredded Wheat Biscuit Croutons. 


Celery. 
Fish Chops. Brabant Potatoes. 


Shredded Wheat Brown Bread Sandwiches. 
Mushrooms in Shredded Wheat Biscuit Baskets. 
Asparagus on Shredded Wheat Biscuit Toast. 
Roast Turkey, with Shredded Wheat Biscuit Stuffing. 
Creamed Spinach on Shredded Wheat Biscuit Toast. 
Ambrosia Sherbet. 
Vegetable Salad. Tomato Aspic. 
Chicken Croquettes. 
Shredded Wheat Biscuit Toast. Jellied Apple Sandwich. 
Shredded Wheat Ice Cream. 
Nuts. Fruit. Coffee. 


Banquet by The Natural Food Company of Niagara Falls, N. V., com- 
plimentary to the delegates to the Convention of The National 
Retatl Grocers’ Assoctation of the United States, De- 
troit, Mich., January 2}, 1901. 
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MENU 


Tomato Soup. 
Shredded Wheat Biscuit Croutons. Celery. 
Shredded Wheat Oyster Patties. 


Sweet Pickles. Radishes. 
Fish Sandwich. 


Royal Supreme with French Peas on Shredded Whea 
| Persian Punch. 

Chicken Salad. Royal Salad Dressing. 
Queen Olives. | Shredded Wheat Biscuit Toast. 
Shredded Wheat Prune Pie. 

Coffee. Imperial Cheese. 


Mint Wafers. 


Menu served at New York State Building, Pan-American Exposition, 
Buffalo, October 22, 1901, for Exhibitors’ Club of Manu- 
Jacturers and Liberal Arts Building. 
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SUGGESTIONS FOR GENERAL COOKERY 
BY 
MRS. HARRIET A. HIGBEE, 


Principal Oread Institute of Domestic Science, 
Worcester, Mass. 





SUGGESTIONS. 


In all recipes calling for flour, Entire Wheat Flour is used. 


Measuring.—Where the quantity of rolled and sifted Bis- 
cuit is given, a tin measuring cup holding ¥% pint is used, 
and the crumbs are measured light like flour. Liquids meas- 
ured by the cupful means all the cup will hold. <A spoonful 
of liquid is all that the spoon will hold. Flour, butter, 
spices, seasonings, salt and other solids are measured level. 
To measure a level spoonful, dip the spoon into the dry 
material, taking up a heaping spoonful, and level off with a 
knife. Any part of a spoonful may be obtained by cutting 
lengthwise of the spoon for the half, and crosswise the half 
for the quarter. 





A tablespoon of butter melted is measured before it is 
melted. 
A tablespoon of melted butter is measured after it is 


melted. 
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A cup of cream whipped is measured before it is whipped. 
A cup of whipped cream is measured after it is whipped. 


Y% cup of butter A A equals 14 pound. 

2 level tablespoons butter. $ 1 ounce. 

4 level tablespoons flour A r 7). leounces 
16 tablespoons liquid . : 2 cc 1 cup. 

4 saltspoons , P - : $f 1 teaspoon. 
4 teaspoons ‘ is 1 tablespoon. 
12 tablespoons (dry material) . - Sa) iecuptule 

4 cupsful (flour) : 4 i aK 1 pound. 

1 cupful granulated sugar . 5 ‘s ¥ pound. 


Always sift flour, powdered sugar, spices, salt, mustard, 
baking powder, and soda before measuring, as much more 
than the quantity called for will be used if measured in a solid 
state as found in the original package. 


Mixing.-—-To stir, is to mix materials by stirring round 
and round, increasing the circle and to blend the material. 

To beat, is to mix over and over, letting the bowl of the 
spoon touch the bottom of the mixing bowl, and carrying the 
mixture across to opposite side and repeat so as to incorpor- 
ate all the air-cells possible into the mixture. 

To fold and cut, is to turn the mixture over, cut down, 
and lift up, folding the mixture so as to just blend the ma- 
terial, but not break the air cells. 

A good thing to remember in making custards is that over- 
cooking causes a separation ; unless too far gone the smooth- 
ness may be restored with a Dover egg-beater or by pouring 
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from one pitcher to another. Soft custards should be made 
in double boiler. Baked custards should be placed in pan of 
hot water while in the oven. In making jellies or dressing, 
where the beaten eggs are added to a hot mixture, always 
turn the mixture on to the eggs, beating rapidly. This 
prevents the curdling so often found in jellies and cooked 
dressing. 


Eggs.—Soft cooked—Put the eggs in cold water and 
bring to 175 Fahrenheit, let them stand from 6 to 8 minutes. 
Hard cooked—Put in cold water, bring to 175° Fahrenheit, 
then set back from the fire and keep hot forty-five minutes. 
Cooked in this way, the albumen is reduced to a jelly-like 
substance. easy of digestion, and the yolks are dry and mealy. 
When the water is allowed to boil, the egg is tough, horny, 
and indigestible. Poached—Put in water of 132° to 160° 
temperature, having water enough to cover the eggs; as soon 
as a film is formed over the yolk and the white is set and 
jelly-like, remove from water and serve at once. Scrambled 
—Cook over boiling water, breaking into large curds as they 
cook. Break eggs by one quick stroke on the side of the cup. 
If white is clear the egg is good. ‘To beat eggs separately, 
means to beat the yolks and whites separately. ‘The yolks of 
eggs may be kept fresh by covering them with cold water 
till needed. If kept longer than a day or two, change the 


water. 
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Vegetables.—When part of an onion has been used it is 
more profitable to throw the remaining part away, unless you 
wrap it in paper, as a cut onion Is a natural disinfectant, ab- 
sorbing all that can be drawn from its surroundings, thus 
making itself unfit for use. 





Never use a wooden spoon for stirring anything flavored 
with onions, as wood absorbs the flavor of the onion, and for 
some time after, whatever the spoon is used for, will be flavored 
with onion. 


Cook all summer and above-ground vegetables in salted 
boiling water ; all winter and underground vegetables in un- 
salted water, adding the salt when seasoning for the table. 


Core apples before paring; they are fess likely to break. 
Apples should be pared narrow and thin. A broad paring 
causes much waste because of the rounding surface of the 


apple. 
Milk.—Heat milk for jellies, sauces, custards, etc., in 


double boiler covered; it prevents the casein from rising to 
top, forming a crust. 





Sauces.—For white, cream and meat sauces, blend the 
butter and flour in sauce-pan, first melting butter, but do not 
heat to frying point, then add flour; stir till well mixed, then 
add liquid little at a time, stir constantly but slowly till thick 


and smooth. 
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Frying.—All recipes where the food is fried call for deep 
fat (enough to cover the articles to be fried), as this is by far 
the most healthful manner of frying, a crust being formed at 
once, thus preventing the absorption of the fat. When the 
fat will brown a piece of bread at once, it is hot enough. 
Only fry a little at a time, as too much reduces the tempera- 
ture of the fat rapidly. Always allow the fat to reheat before 
frying the second lot. 

White Stock.—In the following recipes where white 
stock is called for, the stock should be made from veal or 
chicken. 

Clarified Butter.—In the following recipes where butter 
is used for sautéing or for sauces, it should first be clarified 
as follows: Heat the butter to the melting point, let it stand 
a short time, then skim, decant, or turn off the clear liquid 
without including any of the sediment. Butter thus prepared 
can be kept in a glass or earthen jar ready for use. 

To Fillet a Fish.—Lay the fish on its side on a board and 
with thin, sharp knife remove the fins; then loosen the skin 
around the long part of the gills and strip it off toward the 
tail ; then cut each side of the backbone, working as close to 
the bone as possible till the flesh is free. Then divide into 
strips two inches wide and seven inches long. These may be 
fried or broiled plain, or stuffed and rolled (fastening with 
little wooden skewers), and fried in deep fat. 

24 


RECIPES. 


To accommodate those who do not believe in the use of 
salt, or prefer very little, no salt is used in making Shredded 
Whole Wheat Biscuit. Those who relish or feel that they 
require salt may add to taste. 

Shredded Wheat Biscuit crumbs are far superior for 
crumbing fish balls, chops, croquettes, oysters, etc., and for 
stuffing, and for all dishes where crumbs are used, such as 
escalloped oysters, souflé, etc., to the ordinary bread or 
cracker crumbs. 


{ Biscuit with Milk or Cream, Served Warm 
or Coid, Hold the Biscuit between thumb and second finger, 
and with bottom side down, dip it quickly in cold milk, then 
hold it perpendicularly until the milk drains off. Lay the Bis- 
cuit in a buttered pan, cover, and put in a hot oven from three 
to five minutes. Remove with pan-cake turner to a warm plate, 
and serve with cream and sugar, if preferred, or with butter or 
syrup. If it is desired to serve the Biscuit cold, after dipping 
in cold milk as above, let set from three to five minutes, and 
serve with top dressing of eream or milk, sugar to taste. Or 
serve cold as taken from carton, with milk or cream, or with 
a sharp pointed knife split the Biscuit lengthwise into halves; 
toast to a light brown (don’t burn), and serve cold in place of 
sliced loaf bread; or serve with milk or cream and sugar to taste 
(warm or cold). 
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2 Shredded Wheat Biscuit and Butter. Dip 
the Biscuit (as many as people to serve) cay in cold water 
or milk. Drain as much as possible. Place in buttered pan. 
Cover and put in oven till heated (five minutes). Remove to 
warm plates and serve with butter, in place of muffins, gems or 
bread. To Serve Dry. Split the Biscuit lengthwise into halves 
and serve with butter, in place of bread. For any one preferring 
toast, place in pan in hot oven, for two or three minutes, or 
toast over coals till a light brown. Toasting is preferable even 
when they are to be served cold. 


3 Shredded Wheat Biscuit Pan-Cakes. Three 
eggs, 14% pints milk, 4 Shredded Wheat Biscuit rolled and sifted, 
1 cup Entire Wheat Flour, 1 teaspoon salt. Beat the eggs very 
light, add salt, crumbs, and flour. Mix well and_add the milk 
a little at a time, beat well. Bake on hot griddle, serve with 
butter and powdered sugar, or maple syrup. 


4 German Toast. One pint milk, 3 eggs beaten light, 
salt to taste, 6 Shredded Wheat Biscuit. Mix milk, eggs and 
salt together; dip the Biscuit separately and cook on a hot but- 
tered griddle until a light brown on both sides. Serve plain or 
with powdered sugar. 


5 Cream Toast. One quart milk, 1 teaspoon salt, 6 
Shr ided Wheat Biscuit, 4 tablespoons Entire Wheat Flour, 1 
tablespoon butter, salt to taste. Put the milk to scald, covered. 
When scalded, add the flour, blended with a little of the cold 
milk, stir it slowly, cooking till smooth and thick, then add 
butter and set back from fire, but keep hot. Split the Biscuit 
lengthwise, toast a light brown. Turn the cream sauce into a 
deep dish and send to the table with toasted Biscuit to be pre- 
pared there. 


6 Shredded Wheat Biscuit Cruel. One pint wa- 
ter, 44 teaspoon salt, 1 Shredded Wheat Biscuit, 1 rap milk. 
Bring water to a boil, add salt and Shredded Wheat Biscuit, 
cook 20 minutes, stirring occasionally to prevent scorching. 
Then add the milk, let it heat, and, if for an infant or small 
child, strain. 
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7 Substitute for Pan-Cakes. From a hot water 
pot or with a teaspoon slowly put sufficient boiling water on 
the Biscuit to thoroughly saturate it. With a knife, first dipped 
in hot water, cut thin slices of good butter, and lay (not spread) 
on top of the Biscuit. Serve hot with maple syrup, sugar, or 
with butter only. It is thus a splendid substitute for pan-cakes, 
and much more nutritious and wholesome. This is especially 
agreeable to those for whom milk or cream is not permissible. 


8 Cream of Asparagus Soup, a la Shredded 
Wheat. Two bunches asparagus or 1 can asparagus, 1 quart 
white stock, 1 quart milk, % onion, 4 tablespoons butter, 2 
tablespoons Entire Wheat Flour, 2 tablespoons Shredded Wheat 
Biscuit crumbs, 1 cup cream. Cook stock, asparagus, and onion 
together % hour. Strain through a sieve, and add 1 quart of 
milk to the stock and put on fire to heat, press the asparagus 
through the sieve, cream the butter, flour and crumbs, and 
turn on to it the heated milk and stock, and stir till thick and 
smooth, cooking 10 minutes. Then strain again and add the 
sifted asparagus. Heatand season, and, just before serving, 
add 1 cup cream. 


9 Cream of Celery $Oup Two heads celery, 1 quart 
milk, 2 ounces butter, % cup Rolled Shredded Wheat Biscuit 
crumbs, 1 tablespoon Entire Wheat Flour, | teaspoon salt, paprica 
to taste, 1 cup thin cream. Wash, scrape, and cut into small 
pieces 2 heads celery, and put to cook in enough water to cover. 
When tender drain through a sieve, saving all the liquor, which 
put on back of the stove to heat with | quart milk. Rub the 
celery through a sieve till you have removed all the pulp. _When 
the milk is hot, add the butter, flour and Shredded Wheat Biscuit 
crumbs, cooking till it thickens. Strain through a sieve and rub 
through all that is possible, put back on the fire, add the celery 
pulp, salt and paprica, and cook slowly 3 minutes, and, when 
it is ready to serve, add 1 cup thin cream. 


10 Cream of Spinach Soup. One quart stock, 2 
quarts of spinach picked over and washed thoroughly, 1 quart 
milk, 1 teaspoon salt, 14 teaspoon paprica, % cup Shredded 
Wheat Biscuit crumbs, 2 tablespoons butter, 1 tablespoon Entire 
Wheat Flour, pinch soda. Put the spinach to cook in the stock, 


27 


when tender rub through a puree sieve. Put the milk and 
Shredded Wheat Biscuit crumbs to cook in double boiler till 
thick, rub through a sieve and add soda. Then add to spinach. 
and stock and heat. Thicken with the flour and butter creamed. 
Cook 5 minutes, and season with salt and paprica. 


{ft Halibut Bisque. One Ib. halibut (boiled), 2 cups 
of the water in which it has been boiled, or white stock, 4 cups 
milk, hot, 4% cup Entire Wheat Flour, 4 cup butter, 144 cup 
Shredded Wheat Biscuit crumbs, 144 teaspoons salt, 4 teaspoon 
paprica. Break or cut the boiled fish into small pieces, bring 
water or stock to boil, thicken with butter, flour, and crumbs 
creamed together, cook 1U minutes, add hot milk and seasoning, 
then add fish and serve hot. 


{2 Lobster Bisque. One lobster, 1 quart milk, 2 cups 
of lobster stock, 144 cup butter, % cup Shredded Wheat Biscuit 
crumbs, 1 tablespoon Entire Wheat Flour, 144 teaspoons salt, 4 
teaspoon paprica. Open the lobster, put the shell and tail meat 
on to boilin 14% pints water, and cook 20 minutes. Cut the rest 
of the meat into cubes or dice. Put the milk on to heat. Work 
the butter into the crumbs, add the flour and 2 cups of the water 
in which the shell and tail meat were boiled, and cook 10 minutes. 
Rub through a puree sieve, add to the hot milk and scald. Add 
dice of lobster meat, salt and pepper and serve hot. If coral is 
found in the lobster, rub through a puree sieve and add to the 
bisque just before serving. 


iS Lobster a la Worcester. Meat of 1 medium 
sized lobster (244 lbs.), cut into small pieces, 1 cup milk, 2 table- 
spoons Entire Wheat Flour, 2 tablespoons butter, 4 teaspoon 
salt, 14 teaspoon paprica, dash of nutmeg, 1 cup rolled and 
sifted Shredded Wheat Biscuit crumbs, | tablespoon butter, 
2 hard cooked eggs. Make a white sauce of the milk. butter, 
flour, salt, paprica, and nutmeg, add the lobster, and the yolks 
of the eggs put through a potato ricer. Mix thoroughly, but- 
ter 6 baking shells, sprinkle with crumbs, fill with the prepared 
lobster, sprinkle with the whites of the eggs put through the 
ricer, cover with crumbs, put little bits of butter on top, and 
bake 30 minutes in a quick oven. Garnish with parsley and 
pieces of lemon. 
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{4 Fish Turbot. Two cups flaked fish, 1 cup rolled 
and sifted Shredded Wheat Biscuit crumbs, 2 tablespoons but- 
ter, pepper, 1 cup milk, 2 tablespoons Entire Wheat Flour, 2 
tablespoons butter, 4% teaspoon salt, 44 teaspoon paprica. Use 
any boiled or baked fish, haddock, halibut, salmon, or cod. 
Butter a pudding dish, cover with crumbs, layer of fish, pep- 
per, butter, and white sauce made from the 2 tablespoons 
Entire Wheat Flour, 2 level tablespoons butter, salt, paprica, 
and milk. Proceed in this way until the dish is filled, finish- 
ing with crumbs, which dress with butter, pepper, and white 
sauce. Cover and bake slowly 45 minutes. Serve warm or cold. 


{5 Stuffed Baked Fish. One 4-Ib. fish, 4 rolled 
Shredded Wheat Biscuit, 1 tablespoon butter, 1 teaspoon salt, 
1 tablespoon herb dressing, 1 egg,boiling water. Wash the fish, 
wipe dry, sprinkle with salt on the inside. Mix the crumbs, 
salt, herb dressing, add butter and boiling water to make a soft 
paste, add the egg and mix well. Fill the fish, sew it up, put 
in buttered pan, put bits of butter over fish, sprinkle lightly 
with salt and Shredded Wheat Biscuit crumbs and bake. When 
the flesh can be pierced without the juice running out, remove 
to warm platter, draw out the string and garnish with parsley. 


{6 Fish Chops. One can salmon, 5 rolled Shredded 
Wheat Biscuit sifted, 4% teaspoon salt, 44 teaspoon paprica, 1 
cup white sauce (Recipe 137), 1 well beaten egg, 1 tablespoon 
water, macaroni. Drain off the oil, remove skin and bones, and 
pick the salmon very fine with a fork. Add salt, paprica, 
and 1 rolled and sifted Shredded Wheat Biscuit, mix thor- 
oughly and add the white sauce. Set away to get cold, shape 
into chops, stick a piece of macaroni in the end for the chop 
bone, roll in the egg and water, then in the sifted biscuit 
crumbs and fry in deep fat. Garnish with parsley and serve 
with quarters of lemon. 


{7 Fried Fish. Wash the fish thoroughly, wipe it dry, 
sprinkle lightly with salt. Dip in beaten egg, then roll in 
Shredded Wheat Biscuit crumbs, place in frying basket and 
fry in hot fat. 
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{8 Fish Balls. One-half Ib. salt fish, 4 Shredded Wheat 
Biscuit rolled and sifted, 1 tablespoon butter, 1 pint hot milk, 
4 teaspoon white pepper, 1 egg; for crumbing, 2 Shredded 
Wheat Biscuit, rolled and sifted. Freshen the fish and chop 
or pick very fine, add crumbs and pepper and mix well. 
Add butter and hot milk, stirring well. Let stand 5 minutes. 
Make into balls, roll in the egg beaten light, then in the 
crumbs and fry in deep fat. 


{9 Creamed Cod Fish. Six Shredded Wheat Biscuit, 
1 pint cold milk, 2 tablespoons butter, 2 tablespoons Entire 
Wheat Flour, dash cayenne pepper, 1 pint hot milk, 4 lb. 
picked cod-fish. Blend the butter, flour, and pepper, add the 
hot milk little at a time, cook 2 minutes, then add the picked 
fish and serve on the Biscuit prepared as in No. 1. 


20 Finnan Haddie on Shredded Wheat Bis- 
cuit Toast. One small finnan haddie, 1 tablespoon butter, 1 
tablespoon flour, 14% cups milk, salt, white pepper, halves of 4 
Shredded Wheat: Biscuit. Remove the skin from the finnan 
haddie and with fork pick into flakes. Melt 1 tablespoon butter 
in a sauce-pan, add 1 tablespoon Entire Wheat Flour, 14% cups 
milk, stir and cook till smooth. Add the finnan haddie, season 
with salt, white pepper, and cook till fish is white and tender, 
then serve on toasted halves of Shredded Wheat Biscuit. 


2{ Creamed Clams. One quart clams, 14 cups hot 
milk, 1 teaspoon salt, 144 teaspoon white pepper, 2 rounding 
tablespoons butter, 2 rounding tablespoons Entire Wheat Flour, 
8 Shredded Wheat Biscuit. Pick over 1 quart clams and chop 
the hard part. Strain liquor and put in a sauce-pan to heat, 
add chopped part of clams. Simmer until tender, removing 
scum as it rises, Add the milk; blend the butter and flour, and 
add a little of the hot milk; and clam liquor; turn into sauce- 
pan, and stir until it thickens. Add the soft part of the clams, 
salt, and pepper and cook 5 minutes. Prepare the Biscuit as in 
recipe No. 65, and fill them with the creamed clams. 


22 Fried Oysters. One pint oysters, crumbs of 4 
Shredded Wheat Biscuit, 144 teaspoon salt, 14 teaspoon white 
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epper, 1 egg beaten light. Pick over and drain the oysters. 

fix the crumbs, salt and pepper. Dip each oyster separately 
in egg and crumbs. Place in frying basket and fry in hot fat 
till golden brown. 


23 Escalloped Oysters. One pint oysters, 1 cup 
rolled and sifted Shredded Wheat Biscuit crumbs, 2% tablespoons 
butter, 1 teaspoon salt, 44 teaspoon pepper, 4% pint hot milk 
and the liquor from the oysters. Butter a pudding disn, sprinkle 
with crumbs, then put a layer of oysters, butter, salt, and pep- 
pe then crumbs, oysters, seasoning and crumbs. Put bits of 

utter on top, salt and pepper. and pour the hot milk and liquor 
over all. Cover and bake 49 minutes; remove cover and brown. 


24 Fancy Roast Oysters. One quart oysters, 1 tea- 
spoon salt, 44 teaspoon white pepper, 6 Shredded Wheat Biscuit, 
1 pint cold milk. Pick over the oysters, strain the liquor and 
put oysters to cook in it; Skim. Prepare the Biscuit as in No. 
1 and when the oysters are plump, remove at once from the 
fire, add butter, salt and pepper, and arrange on Biscuit. Send 
pe hot liquor to table in gravy tureen to be added to oysters 
there. 


25 Shredded Wheat Curried Eggs. Six hard 
cooked eggs, 1 teaspoon scraped onion, 3 tablespoons butter, 3 
tablespoons Entire Wheat Flour, % teaspoon curry powder, 1 
cup milk and 4% cup thin cream hot, 4 Shredded Wheat Biscuit. 
Remove shells from eggs and cut into slices. Blend together 
scraped onion, butter, flour, and curry powder, and cook till a 
light brown, Pour on slowly the hot milk and cream, Salt and 
pepper to taste, and cook till it thickens. Add the eggs, and 
when warmed through arrange on toasted halves of Shredded 
Wheat Biscuit, and pour the sauce over them. 


26 Poached or Scrambled Eggs on Shredded 
Wheat Biscuit. Moisten the Biscuit slightly with cold 
water, place small bits of butter on top; put in buttered pan in 
hot oven about 3 minutes. Remove with pan-cake turner to 
warm plate. Use as toast for scrambled or poached eggs. 
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27 Fancy Omelet a la Shredded Wheat. Four 
eggs, 4 tablespoons cold water, 3 tablespoons toasted Shredded 
Wheat Biscuit crumbs, % teaspoon salt, 2 level tablespoons but- 
ter. Put the butter in omelet pan on the stove to heat. Sep- 
arate the eggs. Add to the yolks, the water and salt. Beat the 
whites dry, then, the yolks and water very light. Turn on to 
the whites and beat in. Turn into the omelet pan and sprinkle 
the toasted crumbs evenly on top. When set, put in the oven 
about 2 minutes to dry, fold and serve with tomato sauce 
turned around it, made as follows: 1 cup strained tomatoes, 1 
tablespoon Entire Wheat Flour, 1 tablespoon butter, 1 bay leaf, 
14 teaspoon scraped onion, little parsley, 4% teaspoon salt, black 
pepper to taste. Boil together 5 minutes, remove the parsley 
and bay leaf, and turn onto the blended butter and flour. Stir 
and cook till a smooth, creamy consistency. : 


28 Egg Toast. Six hard cooked eggs, paprica, celery 
salt, 1 cup thin cream, 1 level tablespoon butter, 1 level table- 
spoon Entire Wheat Flour, 4 Shredded Wheat Biscuit. Cook 
the eggs 45 minutes, cool in cold water, remove shells, separate 
yolks and whites. Make a cream sauce of the cream, flour 
butter, 4 teaspoon salt, 144 teaspoon paprica; add the whites of 
eggs put through potato ricer. Split the Biscuit, sprinkle with 
celery salt, dust with paprica and toast a light brown in oven, 
remove to warm platter, dress with the sauce, cover the top 
with the yolks of the eggs put through a potato ricer, garnish 
with finely minced parsley. 


29 Shredded Wheat Biscuit Egg Omelet. 
One pint milk, 3 eggs beaten separately, salt and pepper to 
taste, a little chopped parsley, % cup Shredded Wheat Biscuit 
crumbs rolled fine. Mix well and cook the batter in buttered 
frying pan. When the omelet is set, slip a pallet knife under 
centre to prevent scorching while it finishes cooking. Then dry 
in the oven, fold, and serve on a warm platter with tomato 
sauce. 


30 Breaded Eggs, Tomato Sauce. See “Sugges- 
tions” for hard cooked eggs, page 22, 6 hard cooked eggs, 2 Shred- 
ded Wheat Biscuit rolled and sifted, 1 cup strained tomatoes, % 
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teaspoon scraped onion, 1 bay leaf, little parsley, 1 tablespoon 
Entire Wheat Flour, i tablespoon butter, | egg, 1 tablespoon 
cold water, 44 teaspoon salt, 44 teaspoon paprica. Cook eggs 45 
minutes, thoroughly chill in cold water, cut into slices, salt 
pepper, and dip each slice in the beaten egg and water an 

roll in Shredded Wheat Biscuit crumbs. Set away in cold place 
1 hour, and fry in hot fat a golden brown. Serve with tomato 
sauce made of the tomatoes, onion, bay leaf, and parsley boiled 
together, remove the bay leaf and parsley and turn onto the 
blended flour and butter. Cook 2 minutes, or till thickened. 


3! Stuffed Eggs. Six hard cooked eggs, 1 egg, 1 
tablespoon cold water, 2 Shredded Wheat Biscuit rolled and 
sifted, salt and white pepper, 3 teaspoons Royal Salad Dressing, 
J teaspoon Worcestershire Sauce, 12 small wooden skewers. 
Cook 45 minutes, cool thoroughly. cut eggs into halves length- 
wise, remove yolks, keeping halves of each egg in pairs. Put 
yolks through ricer or sieve, add salad dressing, Worcester- 
shire sauce, salt and pepper to taste ; mix into smooth paste, 
fill halves of eggs level, put halves together, fasten through ends 
with skewers, roll in egg and water, then in crumbs and fry in 
deep fat to a golden brown ; remove skewers. <A delicious and 
dainty luncheon dish. 


32 Scrambled Eggs With Tomatoes, on 
Shredded Wheat Biscuit Toast. One-half tablespoon 
butter, | teaspoon scraped onion, 1 cup strained tomatoes, 14 
teaspoon salt, 4g teaspoon white pepper, 14 teaspoon sugar, 4 
eggs, 3 Shredded Wheat Biscuit. Melt butter in sauce-pan, add 
onion, tomatoes, and the seasoning; cover and cook 5 minutes; 
set back from fire. Then add eggs beaten with a fork, break 
into large curds as they cook, remove and serve on the Biscuit 
that have been split and toasted to a light brown in the oven. 


33 Egg Sandwich. Twelve Shredded Wheat Biscuit, 
12 hard cooked eggs, 1 teaspoon salad dressing, dash cayenne, 
14 teaspoon mustard, 1 tablespoon vinegar, 1 teaspoon salt. 
Cock eggs 45 minutes, cool, separate yolks and whites, put 
each through a potato ricer. Add to the yolks the salad dress- 
ing, cayenne, mustard and vinegar, mix well, then add the 
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riced whites and stir well. Split the Biscuit, remove loose in- 
side shreds, fill lower half with prepared eggs, and cover with 
top. Minced meat may be prepared and used in-the same way. 


34 Creamed Dried Beef. One-half lb. dried beef 
chipped fine, 4 level tablespoons Entire Wheat Flour, 4 level 
tablespoons butter, | pint hot milk, dash cayenne, 8 Shredded 
Wheat Biscuit. Melt the butter in sauce-pan, add beef, cayenne 
and flour, stir well, and add hot milk, little at a time, cooking 
till thick and smooth. Prepare Biscuit as in recipe No. ]. 
Send creamed beef’ to the table in separate dish to be added 
there. 


35 Dressed Beef Steak. One small onion, 1 table- 
spoon butter, 44 teaspoon herb dressing, Ye teaspoon thyme, 
teaspoon marjoram, 1 tablespoon lemon juice, 144 cups boiling 
water, % cup Shredded Wheat Biscuit crumbs, 14% lbs. rump 
steak cut 144 inches thick, salt and pepper, olive oil, 1 table- 
spoon butter, and 1 tablespoon flour, Chop the onion fine and 
cook slowly in the butter with the thyme and marjoram 10 
minutes, but do not brown. Add lemon juice, crumbs, % teas- 
poon salt and boiling water, mix well. Cut a pocket in steak, 
salt, and peprer lightly, and fill with the prepared dressing. 
Sew up and rub all over with the olive oil, salt and pepper and 
put in covered pan in oven and cook 45 minutes basting occa- 
sionally. Serve with gravy made by browning 1 tablespoon 
butter and 1 tablespoon Entire Wheat Flour, adding the hot 
meat stock from the pan; season with white pepper and salt. 
Serve the whole hot. The same filling may be used for stuffing 
jamb, veal or poultry. 


36 Deviled Chicken. Two cups chicken, 4 cup mush- 
rooms rinsed in cold water and dried, 2 tablespoons salad oil, 
juice 1 lemon, % teaspoon salt, % teaspoon paprica, % cup 
Shredded Wheat Biscuit crumbs, 1 cup white stock, 2 level table- 
spoons flour, 2 level tablespoons butter, 4% teaspoon grated onion, 
a little parsley, 14 teaspoon white pepper. Cut the chicken into 
dice and the mushrooms into thirds, season with % teaspoon 
salt, % teaspoon white pepper, olive oil and lemon juice, and 
set away in the ice chest for 1 hour. Make a sauce of the 
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white stock, flour, butter, onion, parsley and pepper: cook till 
thick and smooth, remove parsley. Butcer an earthen pudding 
dish, sprinkle with crumbs, turn in the prepared chicken and 
mushrooms, cover with the sauce, then the remainder of the 
crumbs, and sauce; bake in moderate oven % hour, then brown 
and serve. 


37 Shredded Wheat Chicken Pie. Two cups 
cold cooked chopped chicken, 2 cups sealded milk, 4% cup butter, 
3%, cup Shredded Wheat Biscuit crumbs, 2 tablespoons finely 
chopped parsley, yolks of 3 eggs, whites 3 eggs beaten pertectly 
dry. Seald the milk and add butter, crumbs, salt and pepper. 
Cook 3 minutes, boil and add butter, crumbs, salt and pepper. 
Cook 38 minutes and take trom the fire and add the chicken, 
parsley and yolks of eggs, beaten till light Last of all told and 
cut in the whites of eggs. Turn into a buttered dish and bake 
45 minutes in a moderate oven. Serve with sauce made from 
2 cups chicken stock, 2 tablespoons Entire Wheat Flour, and 
two level tablespoons butter, 4% teaspoon salt, % teaspoon pap- 
rica, or White [Mushroom Sauce:—! cup white stock, 2 level table- 
spoons Entire Wheat Flour, 2 level teaspoons butter, 4% tablespoon 
salt, % teaspoon white pepper, 1 tablespoon chopped onion, 1 
tablespoon chopped carrot, httle parsley, 4% cup cream, % cup 
mushrooms drained, rinsed in cold water and cut into thirds 
Put the butter, onion, carrot and parsley into trying pan, and 
cook slowly 1U minutes, taking care not to burn, then add flour, 
stirring in caretully, then the stock a little at a time, cooking 
till thick and smooth ; add seasoning, strain and return to the 
fire; add the mushrooms, and cook 5 minutes, then add the 
cream ; heat. thoroughly, but do not cook. 


38 Minced Meat in Biscuit Cases. Two cups 
finely chopped meat, 4% teaspoon salt, 344 cups stock, a little 
parsley, 1 bay leat, 4% teaspoon white pepper, 8 Shredded Wheat 
Biscuit, 2 tablespoons butter, 2 tablespoons fiour, 1 teaspoon 
scraped onion, 4 teaspoon paprica. Put the minced meat, 1% 
cups stock and white pepper in a saucepan to heat. Put the 
2 cups of stock, bay leaf, scraped onion, paprica, with 14 tea- 
spoon salt and parsley on stove and cook 10 minutes, then add 
butter and flour creamed together, and cook slowly until thick 
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and smocth. Remove the bay leaf and parsley. Prepare the 
Biscuit by cutting with a sharp pointed knife an oblong cavity 
from top of Biscuit 4% inch from sides and ends. Remove top care- 
fully and take out all inside shreds. Fill the space thus formed 
with the prepared meat. Place the covers on top. Put in oven 
and heat through (about 5 minutes) and then remove to warm 
plate and serve with the sauce. 


39 Fish Croquettes. Four cups boiled or baked fish 
picked fine, 2 teaspoons Worcestershire sauce, dash cayenne, 4% 
teaspoon nutmeg, % cup chopped parsley, 1 cup milk, 2 level 
tablespoons Entire Wheat flour, 2 level tablespoons butter, 1 tea- 
spoon salt, 4 teaspoon paprica, 2 Shredded Wheat Biscuit, rolled 
and sifted, 1 egg, 1 tablespoon cold water. Mix the fish, parsley 
and seasoning, bind with white sauce made of the milk, butter, 
flour, salt and paprica. Mix well and set away to cool, when 
cold form into cylinder shapes, roll in crumbs, egg and water, 
add crumbs and fry in deep fat. 


40 Chicken Croquettes. Two cups cold chicken 
minced fine, 1 teacup rolled and sifted Shredded Wheat Biscuit 
crumbs, 2 cups white sauce or stock, 1 teaspoon salt, dash 
cayenne, 2 tablespoons Royal Salad Dressing, 4% cup chopped 
parsley. Mix the minced chicken, crumbs, salad dressing, parse 
ley and seasoning. Add the white sauce or stock, stir thor- 
oughly, then set away to cool. Form into cylinder shapes, roll 
in Shredded Wheat Biscuit crumbs, beaten egg and crumbs, 
and fry in hot fat or put in buttered pan with bits of butter on 
croquettes and bake in quick oven till a nice brown. 


41 Wieat Croquettes (Baked.) 1% cups cold meat 
minced fine, 13%, cups hot stock or gravy, 1 cup Shredded 
Wheat Biscuit crumbs, 1 teaspoon salt, 4%, teaspoon pepper, 2 
tablespoons Royal Salad Dressing, 1 well beaten egg. Mix the 
meat, crumbs and. seasoning together, add salad dressing, then 
hot stock or gravy; stir and add the egg. Let the mixture 
get cold, form into cylinder shapes, put in buttered pan, with 
bits of butter on the croquettes, and bake in quick oven till 
nicely browned. 
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42 Oyster Patties. One quart oysters, 8 Shredded 
Wheat Biscuit, 1 pint milk, 4 level tablespoons Entire Wheat 
Flour, 4 level tablespoons butter, 1 teaspoon scraped onion, 1 cup 
oyster liquor, salt, and white pepper. With sharp pointed knife 
eut an oblong cavity in top of Biscuit, 44 inch from sides and 
ends. Remove top carefully, then all inside shreds, forming a 
shell. Sprinkle with salt, dust with pepper, and put a small 
piece of butter in bottom. Pick over the oysters and fill the 
shells, season with salt, pepper, and put in buttered pan. Dip 
the oblong tops lightly in the oyster liquor, cover the oysters, 
put bits of butter on top, cover the pan and bake in quick oven 
2) minutes. Serve with white sauce made from the milk, oyster 
liquor, flour, butter, 4% teaspoon salt and 1 teaspoon scraped 
onion. 


43 Clam Patties. One quart clams, 8 Shredded Wheat 
Biscuit, 44 lb. butter, white pepper, salt, 1 cup milk. Pick over 
the clams and chop the hard part. Strain the liquor, add to 
the chopped part of clams, then add the soft part. Prepare the 
Biscuit shell same as for Oyster Patties, and place in buttered 
pan. Fill with the clams, season with salt and pepper. Dip the 
oblong tops in milk, cover the clams, put bits of butter on top, 
cover the pan and bake 25 minutes. Serve with white sauce. 
(Recipe 1387.) 


44 Chicken Patties. One cup white stock, 1 cup 
milk, 4 level tablespoons Entire Wheat Flour, 4 level table- 
spoons butter, 1 teaspoon salt, 4 teaspoon white celery pepper, 
2 cups cold chicken cut in cubes, 6 Shredded Wheat Biscuit. 
Put the stock and milk to heat. Blend butter and flour, add 
the hot milk, a little at a time, cook 2 minutes, add seasoning 
and chicken, and keep hot. Cut tops from Biscuits in oblong 
shapes, remove inside shreds, toast lightly in oven, fill with 
mixture and put tops on. Put back in oven 5 minutes, remove 
to warm platter, and pour over them the remaining mixture. 


45 Celery Patties. One head celery, 1% cups milk, % 
cup celery water, 5 tablespoons butter, 3 tablespoons Entire 
Wheat Flour, % teaspoon salt, % teaspoon paprica, salt, and 
white pepper, 6 Shredded Wheat Biscuit. Wash the cclery, cut 
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into small pieces, boil till tender, drain off the water, of which 
save 4, cup. Add to the celery 2 tablespoons butter, salt and 
pepper to taste. Prepare the Biscuit as for Oyster Patties, fill 
with the prepared celery. Dip the oblong covers into % cup 
milk, cover the celery, put bits of butter on top, bake in quick 
oven 10 minutes, covered. Serve with sauce made from 1 cup 
milk, % cup celery water, 3 tablespoons butter, 3 tablespoons 
Entire Wheat Flour, salt and paprica. 


46 Cheese Patties. One pint milk, 1% Ib. grated 
cheese, 1 egg, 1 teaspoon Entire Wheat Flour, % teaspoon mus- 
tard, dash cayenne, 1 teaspoon sait, 8 Shredded Wheat Biscuit 
1 tablespoon butter. Put half the milk to scald. Mix the grate 
cheese, flour, mustard, cayenne, salt and egg together, put in a 
’ gauce-pan, and when the milk is scalded, add it to the mixture, 
stirring till smooth and thick. Remove from the fire and add 
butter. Prepare the Biscuit as for Oyster Patties, dip quickly 
in milk, drain, fill with prepared cheese, cover with oblong top, 
put bits of butter on top, and bake in quick oven 10 minutes. 


47 Asparagus Patties. Two bunches fresh aspara- 
gus or one can Oyster Bay asparagus, 1 cup milk, 2 level 
tablespoons butter, 1 level tablespoon Entire Wheat Flour, 4 
teaspoon salt, ¥% teaspoon paprica, 8 Shredded Wheat Biscuit. 
Wash and cut the asparagus into small pieces, boil in salted 
water till tender. Drain and add 1 tablespoon butter, salt and 
pepper to taste,and pour over it white sauce made of the milk, 
fiour, salt, paprica, andi tablespoon butter. Prepare the Biscuit 
shells as for Oyster Patties, and toast light brown in oven, fill 
with the mixture and serve hot. If canned asparagus is used, 
drain in colander, and let cold water run through it a minute; 
heat and proceed as with fresh asparagus. 


48 Apple Patties with Lemon Souffle Sauce. 
Six tart apples, % cup cold water, 6 teaspoons sugar, 6 Shred- 
ded Wheat Biscuit,’144 cups milk, 1 teaspoon Entire Wheat 
_Flour, 4% cup sifted powdered sugar, yolk 1 egg, whites 2 eggs, 
juice and grated rind 1 lemon. Core and pare apples, put in a 
pan with % cup cold water, teaspoon sugar in space of removed 
core, bake till tender and nice brown. Prepare the Biscuit 
shells as for Oyster Patties, and put one apple in each shell, 
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pressing carefully into the corners. Sprinkle lightly with nut- 
meg, dip the top quickly in cold milk, cover the apple and put 
little bits of butter on top of each patty. Cover with pan 
bake 10 minutes and serve with Lemon Souffle Sauce:—Scald f 
cup milk, add the Entire Wheat Flour wet with a little cold 
milk. Cook, stirring all the time, for three minutes. Take 
from the fire, beat in the yolk of egg whipped very light, with 
1% cup sifted powdered sugar. Let the mixture get cold, and 
beat in the Jemon juice and rind, and, just before serving, whip 
in the whites of two eggs, beaten dry. This sauce is especially 
nice for apple desserts. 


49 Cheese Ramakins. Two eggs. 1 tablespoon melted 
butter, 44 teaspoon paprica. 3 Shredded Wheat Biscuit, 6 table- 
spoons grated cheese, 1 tablespoon cream, 1 teaspoon Entire 
Wheat Flour. Beat to a cream the eggs, butter, and paprica; 
add 6 tabléspoons grated cheese, and work into a smooth paste. 
Blend the cream and flour and add to the mixture, stir in well, 
beat 1 minute, then spread on the Biscuit. that have been sepa- 
rated into halves, and buttered lightly; brown slightly in oven. 


50 Welsh Rarebit. One cup hot milk, 14 Ib. cheese, 
grated, % teaspoon salt. 4% teaspoon mustard, 44 teaspoon pap- 
rica. 6 Shredded Wheat. Biscuit, 1 teaspoon Entire Wheat Flour, 
1 egg well beaten, 1 teaspoon butter. Put the milk to heat. 
Mix cheese, flour, egg, mustard, salt, and cayenne in sauce-pan, 
and when the milk is scalding hot, add it, a little at a time, to 
the cheese mixture Stir, cooking slowly until smooth as cream. 
Take from fire and add butter. stir in well, and pour over the 
Biscuit that have been previously split and toasted as in 
Recipe No 150. Serve at once. Prepare the Biscuit before add- 
ing the milk to the cheese. 


51 Oyster Rarebit. One-half cup oysters, 1 tablespoon 
butter, 4% 1b. grated cheese, 1 egg yolk, %4 cup oyster liquor, 
salt and paprica to taste, 3 Shredded Wheat Biscuit. Plump 
the oysters, removing the hard muscle, and keep hot in a cov- 
ered bowl. Use a part of the liquor to moisten the Biscuit. 
Split the Shredded Wheat Biscuit, moisten and toast in the 
oven, make a rarebit by melting the butter in sauce-pan, add 
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cheese and egg yolk mixed together, then one-half oyster liquor, 
salt and paprica. As soon as the rarebit is cooked, add the 
oysters and serve at once on the toasted halves of Biscuit. 


52 Shredded Wheat Cheese Balls. One-half cup 
grated cheese, 44 cup Shredded Wheat Biscuit, rolled very fine, 
whites of 2 eggs beaten light, salt and paprica to taste. Mix and 
form into balls, and roll lightly in rolled and sifted Shredded 
Wheat Biscuit crumbs, and fry in hot fat. Use old English or 
Worcester County dairy cheese. 


53 Cheese Souffle. Four tablespoons butter, 2 level 
teaspoons Entire Wheat Flour, 14 teaspoon mustard, 14 teaspoon 
salt, 44 teaspoon paprica, 94 cup milk, 1 Shredded Wheat Biscuit 
rolled and sifted, % cup grated cheese (Old English or Worcester 
County), 3 eggs. Melt the butter, in it blend the flour, sifted 
together with the mustard, salt, and paprica. Add the milk, a 
little at a time, and when it begins to thicken, add the Shredded 
Wheat Biscuit crumbs, and the grated cheese. Remove from the 
fire, and add the yolks of the eggs, beaten until lemon colored. 
Cool the mixture, and cut and fold in the whites of the eggs, 
beaten dry. Bake 25 minutes in buttered baking-dish, or in indi- 
vidual moulds. 


54 Shredded Wheat Cheese Turbot. Three Bis- 
cuit cut cross-wise in quarters, 14 lb. cheese grated, 144 cups 
milk, 144 tablespoons Entire Wheat Flour, 144 tablespoons butter, 
1 teaspoon salt, 4% teaspoon mustard, and 14 teaspoon paprica. 
Make white sauce of butter, flour, milk and salt. Cook till 
smooth as cream, then take from the fire and add %5 of the 
cheese, mustard, and paprica. Butter pudding-dish, and put in 
layer of Biscuit, then of sauce; proceed till all the Biscuit and 
sauce are used, finishing with sauce, and sprinkle remainder of 
cheese on top. Bake till a nice brown. 


55 Shredded Wheat Biscuit with Tomato 
Sauce. One can tomatoes or 12 medium sized tomatoes, I 
tablespoon scraped onion, bay leaf, little parsley, 1 teaspoon 
salt, dash cayenne pepper, 1 Shredded Wheat Biscuit rolled and 
sifted, 6 Shredded Wheat Biscuit, 1 pint cold water, 14 lb. but- 
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ter. Stew the tomatoes, onion, bay leaf, parsley and Biscuit 
crumbs together for 10 minutes. Put through a sieve, add the 
salt, cayenne, and 2 level tablespoons butter; bring toa boil and 
serve with the Shredded Wheat Biscuit, prepared as follows : 
Dip quickly in cold water, drain out all the water possible, place 
in buttered pan, put bits of butter on top, and heat thoroughly 
in hot oven. Remove with pancake turner to warm platter or 
plates, and serve with the sauce. 


56 Siiced Tomatoes on Shredded Wheat Bis~ 
cuit. Six ripe tomatoes, 6 Shredded Wheat Biscuit, head let- 
tuce, pepper, salt, 6 tablespoons Royal Salad Dressing, 1 pint 
milk. Wash the lettuce and put on ice to crisp, arrange on @ 
platter. Dip the Biscuitin cold milk, drain out all the milk pos- 
sible, and lay on the lettuce leaves. Pare and slice the toma- 
toes and arrange nicely on the tops of the biscuit. Salt and 
pepper lightly, and dress with the salad dressing. 


57 Stuffed Tomatoes. Six medium sized ripe toma- 
toes, 2 Shredded Wheat Biscuit, rolled fine and sifted, 1 tablespoon 
chopped parsley, 4% teaspoon celery salt, 4% teaspoon scraped 
onion, 14 teaspoon salt, 14 teaspoon white pepper, 2 level table- 
spoons butter, boiling water. Cut tops from tomatoes, remove 
SEEDS. Mix the rolled Biscuit, parsley, celery salt, scraped 
onion, white pepper, butter and tomato pulp taken from the 
tomatoes, first cooking the pulp, then straining it to remove 
seeds. Add enough boiling water to make smooth paste. Fill 
tomato shells, put top on, put in buttered tin, and bake till tender, 
in moderate oven. 


58 Tomato Salad. One can tomatoes, %, box Cox’s 
Gelatine, 44 cup cold water, 24% Shredded Wheat Biscuit, rolled 
and sifted, 2 level tablespoons butter, 1 teaspoon salt, %4 tea- 
spoon white pepper, 1 head lettuce. Soften gelatine in cold 
water. Strain tomatoes and bring to a boil, add butter, season- 
ing, rolled Biscuit crumbs, and gelatine ; cook 5 minutes. Turn 
into a mould previously scalded and then cooled with cold water. 
Set in cool place to harden ; when cold and firm, turn on lettuce 
leaves, arrange in galad bowl. Serve, dressed with Royal Salad 
Dressing or plain. 


41 


59 Corn Fritters. Three eggs, beaten light, 4 cup milk, 
Y% teaspoon salt, pepper to taste, 1 cup rolled Shredded Wheat 
Biscuit crumbs, 1 cup green corn cut from cob. Mix all thor- 
oughly, and drop from a teaspoon into hot fat, fry a good brown. 
To serve with meat. In the winter canned corn may be substi- 
tuted for green corn, ' 


60 Asparagus on Shredded Wheat Biscuit. 
One bundle asparagus, 6 Biscuit, 2 cups milk, 4 level tablespoons 
Entire Wheat Flour, 4 level tablespoons butter, 1 teaspoon salt, 
14, teaspoon white pepper, 4% teaspoon salt. Tie the asparagus 
in bundles, cut the length of the Biscuit. Boil until tender in 
water to which has been added the teaspoon salt. Prepare the 
Biscuit by dipping quickly in cold water, drain out all the water 
possible, put in buttered pan with small pieces of butter on 
each Biscuit, and put in quick oven for 5 minutes. Remove 
with pancake turner to warm platter, arrange asparagus (heads 
one way) on the Biscuit. Pour over them white sauce made of 
the milk, flour, butter, salt and pepper. 


6! Buttered Beets.: Three medium sized red beets, 2 
level tablespoons butter, salt, pepper, 6 Shredded Wheat Biscuit, 
J pint milk. Wash and thoroughly boil the beets, remove the 
skin and cut into slices 4% inch thick, then cross-cut the slices 
into % inch squares and cubes. Add butter, salt and pepper to 
taste, and set on stove to keep hot. Prepare Biscuit as in Recipe 
No. 1, and on removing from oven butter well and season lightly 
with salt and pepper. Place the buttered beets on top of Bis- 
cuit and serve. This is a beautiful, nourishing and palatable 
dish. Carrots may be substituted for beets. 


62 Creamed Spinach. One-half peck spinach, 6 
Shredded Wheat Biscuit, 44 teaspoon salt, 44 teaspoon white 
pepper, 4% cup heavy cream, 2 level tablespoons butter, salt and 
pepper. Pick over and wash the spinach till entirely free from 
grit, put in a kettle without water and set on stove where it 
will cook slowly till the juices are drawn out, then boil till ten- 
der. Drain and chop fine. Return to kettle, add butter, salt, 
pepper and cream ; heat but do not cook. Split the Biscuit with 
sharp pointed knife, sprinkle lightly with salt and pepper, toast 
lightly in oven. Dress with the prepared spinach and serve hot. 
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63 Onion Souffle. One cup white sauce, % cup Shred- 
ded Wheat Biscuit crumbs, 1 cup finely chopped, cooked, cold 
onions, 23 cup milk, 4 teaspoon white pepper, yolks 3 eggs, whites 
3 eggs beaten dry, 14 teaspoon salt. Soak the crumbs in the cold 
milk, add white sauce, onions, yolks, pepper, and last the beaten 
whites. Turn into buttered pudding dish and bake slowly forty- 
five minutes. 


64 Fried Mushrooms. Two tablespoons butter, 1 can 
mushrooms, 4% teaspoon salt, dash white pepper, 4 Shredded 
Wheat Biscuit, split, buttered and toasted. Melt the butter, 
drain, rinse and wash the mushrooms dry, add to the hot but- 
ter, and fry 3 minutes on one side. Turn and fry 3 minutes on 
the other side, then arrange on the toasted halves of the Biscuit, 
salt and pepper. Serve with quarters of lemon. 


65 Mushrooms in Shredded Wheat Biscuit 
Baskets. One can mushrooms (Champignons), 2 bouillon 
capsules, 2 tablespoons butter, 1 tablespoon chopped carrot, 1 
bay leaf, a little parsley, 2 tablespoons Entire Wheat Flour, 1 
tablespoon chopped onion, % cup heavy cream, 1% cups boiling 
water, 5 Shredded Wheat Biscuit, salt to taste. Melt the butter 
in sauce-pan, add carrot, onion, bay leaf and parsley. Cook 10 
minutes, being careful that it does not burn. Then add flour, 
stir in a little at a time the boiling water in which capsules 
have been dissolved. When it thickens, strain, return to sauce- 
pan and add mushrooms which have been drained and cut into - 
thirds. Cook 5 minutes and add 1% cup cream, then keep hot, 
but do not cook. Prepare the Biscuit by cutting with a sharp 
pointed knife an oblong cavity in the top of the Biscuit, cutting 
about 44 inch from sides and ends; carefully remove top and 
take out all inside shreds, making basket shape. Place in a pan 
and toast lightly in oven, then fill with prepared mushrooms, 
Cover with the caps remoyed from the Biscuit and return to 
the oven; heat through, remove to a warm platter, remove the 
cap and garnish with parsley and quarters of lemon. Send to 
table with remaining sauce served in gravy boat or pitcher to 
be added at the table. 


66 Mushrooms in Shredded Wheat Biscuit 
Cases. One tablespoon butter, 1 tablespoon flour, 1 cup 
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white stock, 1 teaspoon salt, 14 teaspoon pepper, 1 can button 
mushrooms, yolks 2 eggs, 4, cup thin cream, juice 1 lemon. 
Shredded Wheat Biscuit shells prepared as in last above recipe. 
Melt butter in an omelet-pan, then add flour, stir and cook 2 
minutes. Add the stock, salt and pepper and cook 2 minutes. 
Add the mushrooms, after they have been drained and rinsed 
in cold water, and cook 5 minutes. Add yolks of eggs, beaten 
with 4% cup thin cream. Take from fire and add lemon juice, 
then keep hot, but do not cook. Toast the Biscuit shells lightly 
in oven, fill with the mixture and serve. 


G7 Escalloped Celery. Two bunches celery, % tea- 
spoon salt, % cup hot celery water, 4% cup thick cream, 2 level 
tablespoons butter, 2 level tablespoons Entire Wheat Flour, 34 
teaspoon salt, 44 teaspoon paprica, 2 eggs, 3 Shredded Wheat 
Biscuit, rolled and sifted. Wash, scrape, and cut the celery 
into small pieces, boil till tender. Just before removing from 
the fire add 44 teaspoon salt, let come to a boil, and boil tor 2 
or 3 minutes. Drain and return to sauce-pan with % cup hot 
celery water and 1% cup thick cream in which has been mixed 
2 leve} tablespoons butter blended with 2 level tablespoons En- 
tire Wheat Flour. Season with 144 teaspoon salt, 44 teaspoon 
paprica, cook 3 minutes and cool. Butter the pudding dish, 
cover the bottom and sides with Shredded Wheat Biscuit crumbs. 
When the celery is cold, add 2 well beaten eggs and pour into 
the dish. Cover the top thickly with crumbs, add little bits of 
butter, cover and bake in hot oven 4% hour, then remove cover 
and brown. Serve hot. 


68 Banana Fritters. Three bananas, 2 Shredded 
Wheat Biscuit rolled, % pint milk, 3 eggs, 4% teaspoon salt, 
1, cup Entire Wheat Flour. Beat the eggs till very light, add 
the rolled Shredded Wheat Biscuit, 4% cup Entire Wheat Flour, 
a little salt, and the milk a little at a time. Peel and cut the 
bananas into pieces an inch in length. Stir into a batter, and 
then drop from a spoon into hot fat. Cook till a nice brown. 
Prepare apples or any kind of fruit in same way. Serve with 
sweet sauce. (Recipe No. 142.) 


69 Bird’s Nest Pudding. Six medium sized apples, 
4 tablespoons butter, 2 Shredded Wheat Biscuit rolled and 
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sifted, 6 eggs, 1 quart milk, 1 cup sugar, % teaspoon salt. Core 
and pare apples. Butter the pudding dish and sprinkle with 
the crumbs. Place applesin dish, fill the space left by remov- 
ing core, with butter, and sprinkle the remainder of the crumbs 
over the apples. Beat the eggs and sugar together, add milk 
and salt, turn over the apples, and bake in slow oven till cus- 
tard is set. Serve either hot or cold. 


70 Steamed Slueberry Pudding. Three cups 
rolled and sifted Shredded Wheat Biscuit, 1 cup Entire Wheat 
Flour, 1 cup sugar, 4% cup butter, 1 level teaspoon salt, 2 tea- 
spoons baking powder, 1 cup blueberries, 123 cups milk. Rub 
the butter into the crumbs, add the sugar and blueberries, then 
the flour, baking powder, and salt sifted together. Mix well 
and add the milk, stir in quickly and turn into a buttered 
mould, and steam 2% hours. Serve with hard or sweet sauce. 


71 Peach Pudding.—Foamy Sauce. Six peaches, 
1 pint milk, 44 cup rolled Shredded Wheat Biscuit crumbs, 73 cup 
sugar, 3 eggs, 14, teaspoon salt, 4% teaspoon cinnamon, Sauce:— 
Whites 2 eggs, 1 cup sugar, 1 cup scalded milk, and 1 lemon. 
Peel and slice the peaches, add milk, crumbs, sugar, eggs, salt, 
and cinnamon. Mix all together, turn into buttered pudding- 
dish and bake till custard is set. Serve hot with the sauce, or 
cold with cream and sugar. Sauce:—Beat the whites of the eggs 
till foamy, add sugar and juice of the lemon. Beat all together 
and add the scalded milk, stirring constantly. 


72 Cherry Pudding. One cup rolled and sifted Shred- 
ded Wheat Biscuit crumbs, 2 cups milk, 1 cup seeded sweet 
eanned cherries, 4 tablespoons sugar, 2 eggs (whites and yolks 
beaten separately). Beat the yolks, sugar, and crumbs together. 
Add the milk and cherries drained free from juice, the whites 
of eggs and crumbs. Bake in slow oven till custard is set. 
Fresh cherries may be substituted. 


73 Gooseberry Pudding. One quart gooseberries, 
144 cups sugar, 4% cup butter, 2 cups rolled and sifted Shredded 
Wheat Biscuit crumbs, 1 pint milk, 3 eggs. Stem and wash the 
gooseberries, put in a sauce-pan with 14 cup sugar. Set back 
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on stove, where they will cook slowly till cooked to a pulp. Rub 
through a sieve, add sugar, butter, crumbs, and milk. When 
cold add the eggs beaten light. Mix well, turn into a buttered 
pudding dish and bake 4% hour in slow oven. Serve with hard 
sauce. 


74 Prune Pudding. One pint milk, 3 eggs, % cup 
sugar, 2 Shredded Wheat Biscuit rolled and sifted, 4% teaspoon 
cinnamon, | tablespoon butter, 1 cup chopped cooked prunes. 
Beat the eggs, sugar, salt, and cinnamon together. Add milk, 
stir well, turn over the Biscuit crumbs and chopped prunes. 
Put little bits of butter on top and bake slowly till the custard 
is set, Serve with lemon sauce. 


75 Shredded Wheat Biscuit and Butter Pud- 
ding. One pint milk, 4 eggs, beaten separately, 1 cup sugar, 
1 teaspoon salt, 4% teaspoon vanilla, 5 drops almond, 2 Shredded 
Wheat Biscuit, 1 tablespoon butter, 3 tablespoons powdered 
sugar. Scald the milk, add sugar, yolks of three eggs, and 1 
whole egg and salt well beaten, cook till it coats a spoon. Take 
from the fire and flavor with vanilla and almond. Split. 2 Bis- 
cuit, butter each half and line a deep dish with same. Pour the 
custard over them and set away to cool. Before serving, beat 
the whites of 3 eggs and powdered sugar till hght and dry, and 
put on top of pudding. 


76 Shredded Wheat Biscuit Snow Pudding. 
One pint milk, 38 tablespoons rolled Shredded Wheat Biscuit 
crumbs, % box Knox’s gelatine, 4% cup cold water, % cup of 
boiling water, | cup sugar, 4%, cup lemon juice, whites three 
eggs, yolks 3 eggs, 3 tablespoons sugar, 4 teaspoon salt, % tea- 
spoon vanilla. Soak the gelatine in cold water till soft, dissolve 
in the boiling water, add the sugar and lemon juice. Stir until 
the sugar dissolves and strain into a large bowl. Boil the Shred- 
ded Wheat Biscuit crumbs in 4% pint water, strain and add to 
the gelatine, sugar, and lemon and set in ice water to cool. Beat 
the whites of the eggs and add to the cooled mixture and beat 
till stiff enough to drop from a spoon. Turn into mould to 
harden. Serve with a soft custard sauce made from the yolks 
of the eggs, 3 tablespoons sugar, salt, vanilla, and milk. 
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77 Steamed Fruit Pudding, No. 2. Three cups 
Shredded Wheat Biscuit crumbs sifted, 34 cup Entire Wheat 
Flour, % cup sugar, 4% cup butter, 2 teaspoons baking powder, 
1 teaspoon salt, 4 teaspoon cinnamon, }/%4 teaspoon nutmeg, 1 
wine glass sherry wine, 44 cup Shredded Figs, % cup Shredded. 
Dates, % cup Shredded Nuts (English walnuts and almonds), 
244 cups milk. Have water boiling before beginning the pud- 
ding. Rub crumbs, butter and sugar together, add flour and 
baking powder sifted together, spice, salt, fruit, nuts, wine; mix 
aes add the milk, turn into a buttered mould, and steam three 

ours. 


78 Shredded Wheat Biscuit Steamed Fruit 
Pudding and Hard Sauce. Three cups rolled Shred- 
ded Wheat Biscuit, 1 cup Entire Wheat Flour in which has been 
mixed 14 teaspoon baking powder, 4% cup butter, 1 cup washed 
and chopped raisins, 2 apples chopped with the raisins, 44 tea- 
spoon salt, 44 teaspoon cinnamon, 4 teaspoon nutmeg, 34 cup 
molasses, 1 scant teaspoon soda, 2 cups sweet milk. Put the 
water on to boil before beginning the pudding. Then butter 
the mould. Mix the butter and rolled Shredded Wheat Biscuit 
together. Add the flour in which the baking powder has been 
mixed, then the salt, cinnamon, nutmeg and chopped fruit. Mix 
well. Add the soda to the molasses, stir till foamy, add to the 
mixture. Mix and add the 2 cups of milk, stir it in well, pour 
into the buttered mould, cover and put into the kettle of boiling 
water and cook three hours. Serve with hard sauce. 


79 Shredded Wheat Pudding. One pint milk, % 
cup rolled and sifted Shredded Wheat Biscuit, 44 teaspoon salt, 
14, cup molasses, 3 eggs, % teaspoon cinnamon. Beat the eggs, 
add salt, crumbs, molasses and cinnamon. Mix well, beatin the 
milk, turn into a buttered pudding dish and bake, covered, 45 
minutes in slow oven. Remove cover and brown. Serve with 
hard sauce (Recipe No. 141), or cool and serve with cream and 
sugar. 


80 Shredded Wheat Biscuit Golden Jelly. One 
quarter box Cox’s Gelatine, %4 cup cold water, % cup boiling 
water, 1 pint milk, 4% cup Shredded Wheat Biscuit crumbs, 
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%4 cup sugar, yolk one egg, and 1 whole egg beaten very light, 
i4 cup.cream, whipped, 4% teaspoon jemon, +4 teaspoon vanilla. 
Put the gelatine to soften in the cold_ water for 44 hour, then 
dissolve in the boiling water and strain. Put 1 pint of milk to 
scald with 4% cup Shredded Wheat Biscuit crumbs, and let it 
cook for ten minutes after the milk is scalded, then add salt and 
sugar, stirring in thoroughly. Beat the eggs and whip the 
eream while the milk and crumbs are cooking. Then turn a 
little of the hot mixture on-to the eggs, cut and fold in well 
and add to the rest of the hot milk and crumbs and cook 3 min- 
utes. Take from the fire and add the flavoring and gelatine, 
stir in well, and last stir in gently the whipped cream. Pour 
into a mould that has been cooled and wet with cold water. 
net ray in a cold place, or in ice water, till chilled and hard: 
ened. 


81 Shredded Wheat Biscuit Silver Jelly. One 
quarter box Cox’s gelatine, 44 cup cold water, % cup boiling 
water, 1 pint milk, % cup Shredded Wheat Biscuit crumbs, 
1% cup sugar, pinch salt, whites 2 eggs, well beaten, % cup 
cream, whipped, 4% teaspoon vanilla, 14 teaspoon rose. Put the 
gelatine to soften in the cold water for 4% hour, dissolve with 
the boiling water, and strain. Put the milk to scald with the - 
1% cup Shredded Wheat Biscuit crumbs, let them cook 10 min- 
utes after the milk is scalded, add the salt and sugar and take 
from the fire. Have the whites of the eggs beaten and the 
eream whipped. Turn the hot mixture onto the whites, cut and 
fold in quickly. Add the dissolved gelatine and flavoring, stir- 
ring in well. Then mix in very gently the whipped cream and 
pour into a mould previously cooled and wet with cold water 
and set away in a cold place to harden. If wanted quickly set 
in chopped ice and cover to chill. : 


82 Shredded Wheat Biscuit Chocolate Jelly. 
One-third box Cox’s gelatine, 4 cup cold water, 4% cup boiling 
water, 4 cake Baker’s chocolate, 723 cup Shredded Wheat Biscuit 
crumbs, % cup sugar, pinch salt, 1 pint milk, 1 egg, 44 cup 
cream, whipped, 44 teaspoon vanilla. Put the gelatine to soften 
in cold water and dissolve in boiling water and strain. Put the 
milk, Shredded Wheat Biscuit crumbs and chocolate to scald 
and cook 10 minutes after the milk is scalded. Then add the 
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sugar, salt and egg, beaten together, and cook 3 minutes, ‘'I'ake 
from the fire, stir in the gelatine and flavor, last stir in gently 
the whipped cream and pour into a mould wet and cooled in 
cold water and set away to harden in cold place. Serve with 
cream and sugar. 


83 Bi-metallic Jelly. Maxe recipes for Golden and 
Silver Jellies. Scald your mould, then cool in cold water, pour 
into it Silver Jelly 1 inch deep. Let set in cold place till it 
hardens, then add a layer of Golden Jelly. Proceed in this way 
till you have three layers of silver and two of golden, finishing 
with Silver Jelly—makes a showy and palatable combination. 


84 “i6 to 1’’ Jelly. Select mould with reference to 
shape and flutes, having a separate small circle in bottom of 
mould and 16 fiutes. Fill the little circle with Golden Jelly. Let 
it harden, then fill the mould with Silver Jelly. When turned 
out you have a fair illustration of the 16 to 1 ratio. 


835 Lemon Jelly in Shredded Wheat Biscuit 
Wiould. One-half box gelatine, 4% cup cold water, 1 cup boil- 
ing water, 1 cup sugar, 4% cup lemon juice, 1 piece stick cin- 
namon 3 inches long, top halves 4 Shredded Wheat Biscuit, 
shaved peel of lemon, 1 pint boiling water. Soak the gelatine in 
cold water and dissolve with 1 cup boiling water. Add the 
lemon juice and sugar. Put the shaved rind and cinnamon to 
boil in a pint of boiling water, boil 10 minutes. Add the liquid 
to the gelatine, sugar and lemon juice, and strain. Line a mould 
with the top halves of Biscuit, first dipping them in milk and 
draining off all the milk possible. Turn in the above prepara- 
tion and set away to harden. Turn out and serve with cream 
and sugar. 


86 Russian Cream. One quart milk scalded, 4 box 
Cox’s gelatine, 6 eggs beaten separately, 1 cup sugar, top halves 
3 Shredded Wheat Biscuit. Soak the gelatine in a little of the 
milk before scalding, dissolve with a little of the hot milk, and 
add with the yolks and sugar to the rest of the hot milk. Cook 
2 minutes, turn on to beaten whites, folding them in. Line 
mould with top halves of the Biscuit, and turn over them the 
mixture. Set away in cool place to harden. 
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87 Orange Cream. Juice and grated rind 2 oranges, 
juice 1 lemon, 4% cup sugar, 3 eggs beaten separately, 4 cup 
sugar, tops 8 Shredded Wheat Biscuit. Put juice and grated 
rind of orange and juice of lemon with 1% cup sugar in double 
boiler. Beat the three yolks very light, add 1% cup sugar and 
beat again. When sugar in double boiler has dissolved, add 
sugar and yolks and cook like a boiled custard. When thick- 
ened add the whites of the eggs beaten dry, folding them in. 
Pour in a glass dish in which are the top halves of the Biscuit 
moistened lightly with milk and drained dry. Serve very cold. 


88 Almond Charlotte. Half cup blanched almonds, 
1, cup sugar. 4% pint cream, 4 cup powdered sugar, whites 2/ 
eggs, 10 drops almond extract, 1 cup milk, 1 teaspoon sherry 
wine, tops 8 Shredded Wheat Biscuit. Chop the blanched 
almonds and caramel in 44 cup sugar. Let them get cold and 
pound to a paste. Whip the cream, add _ powdered sugar, 
whites of the eggs beaten dry, almond flavoring and the 
pounded almonds. Mix well and turn into a bowl in which you 
have put the tops of the Biscuit hghtly moistened in 1 cup 
milk flavored with 1 teaspoon sherry wine. When ready to 
serve, turn out and serve as any charlotte. 


89 Spanish Cream = Half box Cox’s gelatine, % cup 
cold water, 14% cups boiling water, 1 quart milk, 3 eggs beaten 
separately, 3 tablespoons sugar, 1% teaspoon salt, % cup Shred- 
ded Wheat Biscuit crumbs rolled and sifted, 1 tablespoon vanilla. 
Soften the gelatine in the cold water, dissolve in the boiling 
water and strain. Put 1 quart milk to scald. Beat the yolks of 
the eggs with sugar and salt, and add to scalded milk. Cook till 
it coats a spoon, then take from fire and add the whites of the 
eges beaten stiff. Fold in, then add gelatine, last, the crumbs 
and vanilla. Stir, and turn into moulds wet and cooled with 
cold water. 


90 Charlotte Russe. Quarter box gelatine, 44 cup 
cold milk, 144, cup boiling milk, 1 pint cream, 4% cup powdered 
sugar, 4) teaspoon vanilla, 5 drops almond, halves 3 Shredded 
Wheat Biscuit. Soften the gelatine in cold milk, dissolve in hot 
milk and strain. Chill the cream and whip, add powdered sugar 
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and vanilla. Stir in quickly the strained gelatine till thor- 
oughly mixed with the cream. Beat and when stiff enough to 
drop, turn into a mould wet with cold water and lined with the 
halves of Shredded Wheat Biscuit, dipped in the milk, vanilla, 
and almond, and thoroughly drained. Set in cold place till 
ready to serve, then turn out and garnish with cubes of jelly. 


91 Shredded Wheat Biscuit with Apple 
Sauce. Six apples, % cup sugar, 1 cup boiling water, 6 
Shredded Wheat Biscuit. Wash, pare, and quarter the apples. 
Put them in a sauce-pan with the boiling water, stew slowly 
till tender, keeping sauce-pan covered. When tender add the 
sugar, stir gently till the sugar is dissolved. Pour into earthen 
dish and set away to cool. Split the Biscuit lengthwise and put 
% inch Jayer of the apple sauce between the halves. Serve 
with cream and sugar. 


92 Shredded Wheat Biscuit with Peaches. 
Twelve ripe peaches, 1 cup granulated sugar, 6 Biscuit, 1 pint 
milk, 1 cup cream whipped. Peel and cut the peaches into 
small pieces, add the sugar and set on the ice 1 hour. When . 
ready to serve dip the Biscuit in the cold milk, drain off as 
much milk as possible, place on the plate on which it is to be 
served and let stand five minutes. Put a layer of the peaches 
over the top, using the syrup also, then dress with the whipped 
cream. 


93 Shredded Wheat Biscuit. and Stewed 
Prunes. One lb. prunes, 4 cups cold water, % cup sugar, I 
lemon sliced, 6 Shredded Wheat Biscuit, 1 pint milk. Wash the 
prunes thoroughly, put in sauce-pan with water and _ sliced 
lemon. Simmer slowly till tender enough for seed to slip out, 
then add sugar, and when all is dissolved remove seed and set 
away to get cold. Prepare the Biscuit as for recipe No. 1, and 
serve with prunes in place of cream and sugar, using the 
prune syrup. 


94 Blackberry Shortcake. One quart blackberries, 
4 Shredded Wheat Biscuit, 23 cup sugar, 1 pint cream. Pick 
over and wash the blackberries, crush half of them, and add % 
cup sugar. Split the Biscuit lengthwise with a sharp pointed 
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knife, put a layer of the crushed fruit between the halves, 
letting the juice saturate the Biscuit, then place top of the Bis- 
cuit over the crushed berries. Cover the top with whole berries, 
sprinkle with the remainder of the sugar and serve with cream. 
The Biscuit may be prepared in the same way with straw- 
berries, raspberries or currants. 


95 Blueberry Shortcake. One quart blueberries, 24 
cup granulated sugar, 6 Shredded Wheat Biscuit, 1 pint milk, 1 
cup cream whipped. Pick over and wash the berries, sprinkle 
with the sugar and set in a cold place till chilled. Split the 
Biscuit lengthwise with a sharp pointed knife. Dip the bottom 
half in the milk, drain off all the milk possible, then cover with 
a layer of the berries. Dip the top, drain, and cover the ber- 
ries, and place another layer of berries on top. Dress with the 
whipped cream. 


96 Lemon Tarts. Six lemons, 3 eggs, 24 cup sugar, 1 
cup cold water, 4% box gelatine, 4 cup cold water, 6 Shredded 
Wheat Biscuit. Put juice and grated rind of lemon with water 
and sugar in double boiler. When it reaches the boiling point 
add eggs well beaten. Cook till like a boiled custard, then add 
the gelatine that has been soaked in the 14 cup cold water at 
least 4% hour. Stir constantly till the gelatine is dissolved. 
Turn out and put in cold place. Cut the Biscuit crosswise into 
3 equal parts, being careful not to break the parts, remove the 
loose inside shreds and fill the cups thus formed with the 
lemon jelly. 


97 Blackberries and Whipped Cream. One 
can blackberries or 1 quart fresh berries, 44 cup of sugar, 6 
Shredded Wheat Biscuit, 1 pint milk, 1 cup cream, 2 table- 
spoons powdered sugar. Rub the berries through a sieve, 
saving all the juice and pulp, sweeten with 4 cup sugar and 
set in a cold place. Prepare the Biscuit as directed in recipe 
No. 1. and when hot remove to plates on which they are to be 
served. Saturate with the prepared blackberries and serve 
with whipped cream. 


98 Bananas with Shredded Wheat Biscuit. 
Six Shredded Wheat Biscuit, 4 bananas, 1 pint milk, 14 cup fine 
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granulated sugar, 1 cup cream whipped, 2 tablespoons powdered. 
sugar. Peel and slice the bananas with a silver knife, cover 
with the granulated sugar, and set in a cool place. Prepare the 
Biscuit by dipping in the milk, drain off all the milk possible, 
place on the plates on which they are to be served. Split and 
fill with the prepared bananas, put the top half back. Put layer 
of bananas on top, cover with whipped cream sweetened with 
phe powdered sugar, and decorate with little cubes of bright 
jelly. 

99 Jeilied Apples in Biscuit Cups. Six apples, 
6 Shredded Wheat Biscuit, 3 cups water, 1 pint milk, 1 cup 
sugar, 44 box pink gelatine (Plymouth Rock), 14 cup cold water, 
juice 1 lemon and half the grated rind. Put gelatine to soften 
in 144 cup cold water. Wash, core, pare the apples, and put 
them to cook in the water, simmering gently till tender. Line 
6 cups with the top halves of the Biscuit dipped in the milk 
and drained so as to be easily shaped in the cup. When the 
apples are tender, remove to a colander to drain, then place 
one in each cup. Add to the water in which the apples were 
cooked, the sugar, softened gelatine, lemon juice and rind, and 
cook till it reduces 4%. Turn this mixture over the apples till 
the cups are full. If there is any syrup left, save it to fill the 
cups as the mixture cools. When cold and firm, turn out and 
serve Wicn cream and sugar. 


{00 Friar’s Omelet. Twelve medium sized tart ap- 
ples, 2 eggs beaten separately, 1°cup sugar, juice half a lemon, - 
1 cup rolled and sifted Shredded Wheat Biscuit crumbs, 114 
tablespoons butter. Pare and quarter the apples. Wash, steam, 
and drain till dry. Add the yolks of the eggs, sugar, and lemon 
juice, beat well, then mix in the beaten whites. Brown_the 
crumbs in the butter in an omelet-pan. Butter a pudding dish, 
sprinkle the sides and bottom thickly with the browned crumbs. 
Fill with the prepared apple and cover with browned crumbs. 
Bake 30 minutes. When cold, turn out and seive with cream. 


{Olt Apple Charlotte. Eight medium sized tart ap- 
ples, 4 Shredded Wheat Biscuit, 3 cups water, 4 cup sugar, 
1% teaspoon nutmeg, 4 level tablespoons butter. Wash, pare 
and quarter the apples, put in sauce-pan with water and sugar, 
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and stew slowly, covered, till tender.: Then add nutmeg, and 
mix it thoroughly. Split the Biscuit lengthwise, dip the bottom 
halves in 2 tablespoons butter melted. Butter a pudding dish 
and place the dipped halves in the dish on the bottom and 
sides. Turn in the prepared apples, cover with the tops of the 
Biscuit on which put bits of butter. Cover and bake 1 hour. 


{O2 Peach Fluff. One quart water, % teaspoon salt, 4 
Shredded Wheat Biscuit rolled and sifted, 6 peaches peeled and 
sliced fine, whites 2 eggs beaten light. Bring water to a boil, 
add salt and crumbs. Cook slowly 10 minutes, stirring to prevent 
burning, then add sliced peaches and cook 5 minutes. Remove 
from fire and turn on to beaten whites, cut and fold in quickly. 
Turn into a mould previously wet and cooled with cold water, 
and set away in cold place. Turn out and serve with cream 
and sugar. : 


{O3 Blueberry Fluff. One quart boiling water, 4 
Shredded Wheat Biscuit, 1 teaspoon salt, 1 cup blueberries, white 
l egg. Put the Shredded Wheat Biscuit into the boiling water, 
add the salt and cook 15 minutes, stirring to prevent burning. 
Take from the fire, add the white of the egg beaten to a stiff 
froth, and the cup of blueberries. Turn into a mould or bowl 
previously wet with cold water. When cold, turn out and serve 
with cream and sugar. 


@ s . 

{O04 Shredded Wheat Biscuit Fluff. One quart 
water, % teaspoon salt, 4 Shredded Wheat Biscuit rolled and 
sifted, whites 2 eggs beaten stiff. Bring the water to a boil, add 
salt and Biscuit crumbs. Cook slowly 10 minutes, stirring to 
prevent scorching. Remove from fire, and turn onto whites 
of eggs, cut and fold in thoroughly and turn into mould previ- 
ously wet and cooled with cold water. Set away till cold. 
Serve with cream and sugar, or use it hot like any breakfast 
cereal—excellent either way. 


{05 Blane Mange. One quart milk, % cup sugar, 4 
Shredded Wheat Biscuit rolled and sifted, white 1 egg, 1 teaspoon 
vanilla. Scald the milk in double boiler, keeping it covered, add 
Biscuit crumbs, cooking slowly 15 minutes, stirring well. Remove 
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from fire, turn on to the beaten white of egg. Stirin thoroughly, 
add vanilla and turn into a mould wet and cooled with cold 
water. Set away in cold place. Turn out and serve with cream 
and sugar. 


{06 Chocolate Blanc Mange. One quart milk, % 
teaspoon salt, 4 Shredded Wheat Biscuit rolled and sifted, 4% cup 
sugar, 44 cake Baker’s chocolate, white 1 egg. Put the chocolate 
into milk, scald and add rolled Biscuit, and salt, and cook 15 min- 
utes. Add sugar, cook 5 minutes, then remove from fire. Turn 
onto the white of the egg beaten stiff, cut and fold, and add van- 
ila. Turn into a mouid wet and cooled with cold water. Set 
away in a cold place to harden. Turn from mould and serve 
with cream and sugar, 


{O07 Shredded Wheat Biscuit Dainties. Split 
- the Biscuit lengthwise and dip the bottom half quickly into cold 
milk, and place on plate on which it is to be served. Spread 
lightly with currant, crab apple, or grape jelly. Dip the top 
half in the milk, drain off all the milk possible, and cover the 
jelly. Spread the top in the same manner, and decorate with 
little mounds of whipped cream, part of which may be colored 
with a little of the jelly whipped into the cream; place in 
alternate moulds, capped with a little cube of the jelly. The 
Biscuit may be prepared and found very palatable, by substi- 
tuting nuts and dates, or nuts and figs, chopped together, in 
place of the jelly, capping the cream with nuts. 


{08 Prune Pie. One Jb. prunes thoroughly washed, 4 
eups cold water, 4% cup sugar, 1 lemon sliced, 6 Shredded Wheat 
Biscuit, 1 pint milk, 1 cup cream whipped. Put the prunes, 
lemon, and cold water in a sauce-pan on the fire, and then stew 
slowly till tender enough for the seed to slip out. Then add the 
sugar and when it is dissolved remove from fire. Turn the 
syrup off and set aside to cool. Remove lemon, and seeds from 
prunes, and chop the prunes into small pieces. Prepare the 
Biscuit by first heating thoroughly in the oven, then dip in 
cold milk, drain off all the milk possible, place on plate on 
which it is to be served, and moisten with fruit syrup. Place 
enough prunes on Biscuit to be at least 44 inch thick when dis- 
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tributed evenly. Distribute the prunes with a knife so as to be 
flat on top, and straight and square on ends and sides, With 
knife spread top dressing of whipped cream lightly over top, 
sides, and ends, allowing the fruits to show through. The 
cream may be ribbed with a fork made hot in boiling water. 


109 Apple Pie. One-half lb. evaporated apples or 6 
large apples, 1 lemon, 4% cup_sugar, 6 Shredded Wheat Biscuit, 
1 pint milk, 1 cup cream whipped, 4-.cups ‘cold water. Core, 
pare, and quarter the apples, if fresh apples are used, or wash 
and pick over the evaporated apples. dd the water and lemon, 
and stew slowly till tender, then add the sugar, and when it is 
dissolved, take from the fire. Strain off all the syrup, cut the 
apples into small pieces, then proceed as in recipe: for prune pie. 


{10 Apricot Pie. One lb. dried apricots, 2 cups cold 
water, 4% cup sugar, 4 Shredded Wheat Biscuit, 1 pint milk, 1 
cup whipped cream. Wash the apricots thoroughly, put to 
cook in cold water, and stew slowly till tender. Add sugar, 
and when dissolved pour off all the syrup, and cut the apricots 
into small pieces, then proceed as for prune pie. Prepare dried 
peaches in the same way, 

FRESH FRUITS :—Fresh apricots or peaches may be used 
without cooking by adding 1 cup cold water and sugar, letting 
them set in cool place 1 hour; then proceed as for stewed fruit. 
Fresh plums or cherries may be treated same as dried apricot, 
removing the seed. Cranberries may be used by making into 
a jelly and using meringe for top dressing. Any of the above 
fruit preparations may be put into Biscuit shells, first toasting 
the shells. Then moisten with fruit syrup and cover with rolled 
and sifted Shredded Wheat Biscuit crumbs. Heat thoroughly in 
oven, and serve as any pie. 


itt Lemon Pie. Six lemons, 1 cup sugar, 1 pint cold 
water, 3 eggs, 2 tablespoons Knox’s gelatine, 2 teaspoons cold 
water, 6 Shredded Wheat Biscuit, 1 pint milk, whites 3 eggs, 3 
‘level tablespoons powdered sugar. Put sugar, juice and grated 
rind of lemons and water in double boiler and bring to boiling 
point. Add eggs well beaten, and gelatine that has been 
softened in cold. water. Cook until thick as cream. Remove 
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from fire and let set in cool place until it hardens. Prepare the 
Biscuit as for prune pie. Then split and place between the 
halves a layer of ]1*mon. Put top on, and spread a layer of 
lemons on top. Fro ~yith meringue made of the whites of 3 
eggs and powdered sugar browned lightly. Orange pie may be 
made in same way, using 5 oranges and 1 lemon. 


112 Strawberry Snow. One quart strawberries, 1% 
int water, 3 tablespoons Shredded Wheat Biscuit crumbs, ¥% 
ox Knox’s gelatine, 4% cup cold water, % cup boiling water, 1 

cup sugar, juice 4% lemon, whites 3 eggs beaten dry. Cook the 
crumbs in the % pint of water 8 minutes Soak the gelatine in 
the cold water till soft, dissolve with the boiling water, strain, 
add sugar, and 14 cup strawberry juice, and lemon juice. Rub 
the cooked crumbs through a puree sieve, and add the above 
mixture a little at a time, stirring till smooth. Line a charlotte 
russe mould with alternate diagonal lines of strawberries cut into 
halves, using 1 pint of the berries and the tops of the Biscuit cut 
into thirds, first dipping in cold milk and drain thoroughly. Set 
the gelatine mixture into ice water, and when it begins to set, beat 
up light, and add the whites of eggs. Beat till it will drop from 
a spoon, then stir in quickly 44 cup strawberries cut into small 
pieces, stirring in quickly but gently. Turn into lined mould, 
set in ice water till set, then turn out and garnish with whipped 
cream. 


{13 Apricot Snow. Quarter Ib. dried apricots or 6 
fresh ones, 4 top halves Shredded Wheat Biscuit, 3 tablespoons 
Shredded Wheat Biscuit crumbs, % pint water, 4g box Knox's 
gelatine, 44 cup cold water, % cup boiling water, 1 cup sugar, 
whites 3 eggs beaten dry. Stew apricots slowly in water enough 
to cover them until tender, drain off the syrup, then beat to a 
Mee Soak the gelatine in cold water till soft, dissolve in the 

oiling water and strain, then add sugar and pulp. Cook the 
crumbs in % pint water 8 minutes, rub through a puree sieve, 
add to the above mixture and stir in until smooth. Set in ice 
water to get cold, then add the whites of the eggs, and beat until 
it drops from a spoon. Dip the halves of the Biscuit in cold 
milk, drain and put into a charlotte russe mould at ends and 
sides. Turn in the snow and set in ice water until wanted. 
Turn out and garnish with syllabub. 
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{14 Strawberry Shortcake. One quart strawber- 
ries, 24 cup granulated sugar, 6 Shredded Wheat Biscuit, 1 pint 
milk, 1 cup cream whipped or plain. Pick over and wash the 
berries. Crush half of them, sprinkle with the sugar, and set 
in a cold place till chilled. Split the Biscuit lengthwise with a 
sharp pointed knife. Dip the bottom half in the milk, drain off 
all the milk possible, then cover with a layer of the crushed 
berries, allowing the liquid to saturate the shreds. Dip the top 
half of the Biscuit, drain and cover the berries. Place layer of 
whole berries on top, and dress with the cream. Strawberries 
may be served very nicely in Shredded Wheat Biscuit baskets, 
by filling the baskets with crushed berries, and bedding whole 
berries on top of the crushed ones. See recipe No. 65 for pre- 
paring the baskets. The Biscuit may be prepared in the same 
way with raspberries, blackberries, bananas, peaches or any 
suitable berries or fruit. 


{5 Prune Jelly. One lb. prunes, 1 cup cold water, 
6 tablespoons Shredded Wheat Biscuit crumbs, 1 pint water, % 
cup sugar, 42, cup boiling water, whites 2 eggs, 1144 tablespoons 
Knox’s gelatine (scant), 1% tablespoons cold water, 1 cup fruit 
syrup hot. Wash the prunes thoroughly and put in double boiler 
with the cup of cold water. Cover and steam until tender, then 
dissolve the sugar in the boiling water and add to the prunes. 
Cook 10 minutes and then turn off the syrup, and keep 1 cup of 
it hot. Stone the prunes, and press through a fine sieve. Measure 
1 cup and put in a large bowl. Cook the crumbs in the pint of 
water 10 minutes and put through sieve, then add to the sifted 
prunes, mix well. Add the gelatine that has been softened in the 
1% tablespoons cold water dissolved in the hot fruit syrup, and 
strain. Beat in well, set in ice water until chilled, then add the 
whites of the eggs beaten stiff, and whip until it will drop from 
& spoon, then turn into mould scalded, and chilled with cold 
water. Set in cold place. Serve with cream. Figs and dates 
may be prepared in the saime manner, with the addition of 
juice of 1 lemon. 


{'G Hot Apple Pie. Six apples (tart), 4% cup water, 
44 cup sugar, 6 Shredded Wheat Biscuit, 1 cup of cream. Pare, 
core, and quarter the apples. Add sugarand water. Cover and 
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stew slowly, or bake until tender. Prepare the Biscuit as for 
substitute for pancakes (as in recipe No. 7), including butter, 
then add hot apples, covering the top with 4% inch layer, dis- 
tributing evenly, and making square and straight on ends and 
sides. Serve with top dressing of cream, or whipped cream. 


117 Stuffed Fillets of Fish with Sauce Tar- 
tare ala English. Three lb. haddock, % can salmon, % 
cup White Sauce (see recipe No. 143), % cup Shredded Wheat 
Biscuit crumbs, 2 teaspoons lemon juice, 44 teaspoon salt, %4 tea- 
spoon paprica. Sauce, 43 teaspoon salt, 4% teaspoon mustard, 
% teaspoon paprica, 4% teaspoon powdered sugar, yolk of 1 
small egg, 24 cup Lucca oil, 1 tablespoon finely minced capers, 
1 tablespoon finely minced parsley, 1 tablespoon finely minced 
gar. For crumbing, 1 egg, 1 tablespoon water, 2 cups rind of 
Jemon juice, 1 tablespoon vine-crumbs. Make 8 fillets of the fish, 
sprinkle with salt and white pepper. Make force meat of the 
salmon picked fine, after the oil and bones have been taken from 
it, then add 144 cup Shredded Wheat Biscuit crumbs, lemon juice, 
144 teaspoon salt, 94 teaspoon paprica, and 44 cup white sauce. 
Mix well and spread each fillet with the mixture, roll and 
fasten with little wooden skewers; roll in egg and crumbs and 
fry in deep fat. Serve with Tartare sauce, made in the follow- 
ing manner: Mix the mustard, salt, paprica, and powdered 
sugar, add the yolk of egg and then the oil, a little at a time, 
till all is smoothly blended, thinning as it thickens with the 
lemon juice and vinegar added alternately, then add the minced 
parsley, capers, and lemon rind. If the sauce should become 
curdled, the addition of a little raw egg will restore the 
smoothness. Garnish with Potato Croquettes, 


WHEAT-SHRED DRINK. 


{{S Directions for Making Wheat-Shred 
Drink. Use 7 parts boiling water to 1 part Shredded Wheat 
Biscuit crumbs. Put crumbs in cheese cloth bag in coffee pot. 
Turn the boiling water on the crumbs and boil 5 minutes. Re- 
move the bag, bring the clear liquid to a boil, serve with cream 
and sugar while hot. Never fill the sack more than half fulland 
tie near the top. 
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{19 Chicken or Beef Loaf. Two cups finely 
minced chicken or beef, 14 cups Shredded Wheat Biscuit 
crumbs, 1 teaspoon salt, % teaspoon celery pepper, 14 box Cox’s 
Gelatine, 4% cup cold water, 1 cup hot stock. Soak the gelatine 
in the cold water 44 hour, dissolve in hot stock, add to the minced 
chicken Shredded Wheat Biscuit crumbs, and seasoning that 
have been thoroughly mixed, stir well and turn into a mould 
that has been well buttered. Set away to get thoroughly cold. 
Slice and serve for lunch. Good for picnics. 


{20 Fig Pie. One pound pulled figs, 4 cups cold water, 
1 lemon, % cup sugar, 1 pint cold milk, 1 cup cream, 6 Shred- 
ded Wheat Biscuit. Wash the figs and put in double boiler 
with cold water and lemon cut into slices. Cook until tender, 
then add sugar, and when it is dissolved turn off the syrup, 
and rub the figs through fine sieve. Prepare the Biscuit as for 
prune pie, then put % inch layer of fig pulp on the top, distribut- 
ing evenly, making square on ends and sides. Serve with top 
dressing of whipped cream spread over evenly and scored with 
a fork made hot by dipping in hot water. 


{21 Sardine Sandwich. One-half pound box sar- 
dines, yolks 6 hard cooked eggs, 144 level tablespoons butter, 1 
tablespoon lemon juice, 1 tablespoon finely minced parsley, 8 
Shredded Wheat Biscuit. Wipe the oil from the sardines, skin 
and pound to a paste with the yolks of the hard-cooked eggs. 
Add the butter and lemon juice, mix well, then add the parsley. 
Split the Biscuit, remove loose shreds, crisp in oven, then let 
stand 5 minutes to cool. Butter the halves lightly, spread with 
the mixture and put halves together. With sharp pointed knife 
inserted from top, cut sandwich %4 across into 4 equal parts. 
For picnic or travelers’ lunch wrap in tissue paper. 


{22 Shredded Wheat Biscuit Brown Bread. 
Two cups Shredded Wheat Biscuit crumbs, 1 cup corn meal, % 
teaspoon salt, 1 cup molasses, 134 cups sweet milk, 4% cup sour 
milk, 1 teaspoon soda. Have the water boiling before beginning 
the bread. Mix the crumbs, corn meal, and salt, add the mo- 
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lasses in which has been mixed % of the teaspoon of soda. Then 
add 1%4 cups of milk and last the 4% cup sour milk, to which has 
been added the remaining 14 teaspoon of soda, stirring till it 
effervesces. Turn into buttered brown bread mould, cover 
tightly and steam 3 hours. 


{23 Champignons Aux Fromage a la Shred- 


ded Wheat Biscuit. One can mushrooms, 1 teaspoon 
lemon juice, 2 tablespoons butter, 1 tablespoon Entire Wheat 
Flour, 1 bouillon capsule, 1 cup boiling water, 14 teaspoon salt, 
zz teaspoon white pepper, 3 tablespoons grated cheese, 3 Shred- 
ded Wheat Biscuit. Drain all the liquid from the mushrooms, 
then let cold water run through them for a minute, dry and cut 
in halves. Dissolve the bouillon capsule in the cup of boiling 
water, melt the butter in a frying-pan, add the mushrooms and 
cook slowly till a golden brown (about 3 minutes), add the lemon 
juice, mix well and add salt, pepper and flour. Stir slowly and 
add, a little at a time, the cup of water in which the capsule 
has been dissolved, stir, cooking till thick and smooth, then add 
the grated cheese and as soon as it is melted, set back from the 
fire, keep hot, but do not cook. Split the*Shredded Wheat Bis- 
cuit, toast lightly, place on a platter, arrange the mushrooms on 
the halves, pour overithem the remaining sauce and serve hot. 


{24 Baked Mushrooms on Shredded Wheat 
Biscuit Toast. One can mushrooms, or 2 dozen medium 
sized fresh ones, 34 cup milk, 4% cup cream, or 1% cups thin 
cream, 3 Shredded Wheat Biscuit, salt, white pepper, 144 table- 
spoons butter. For canned mushrooms, drain out all the liquid 
in the can and let cold water run through them for a minute, 
dry and cut off stems with silver knife. Place in shallow pan 
cap side up. season lightly with salt and pepper, place bits of 
butter on the caps, add %4 cup milk and 44 cup cream, or 14 
cups thin cream, cover and bake, set in pan of hot water 12 
minutes. Arrange the mushrooms on toasted halves of Shred- 
ded Wheat Biscuit, and turn over them the remaining cream 
from the pan. Serve at once. If fresh mushrooms are used, 
wash, remove stems, and peel caps, then proceed as for canned 
ones, 
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{25 Mushrooms with Tomato Sauce in Bis- 
cuit Baskets. One can mushrooms, 2 tablespoons Entire 
Wheat Flour, 2 tablespoons butter, 144 teaspoons scraped onion, 
1% teaspoons scraped carrot, 4% teaspoon white pepper, %4 tea- 
spoon salt, 2 cups strained tomatoes, 5 Shredded Wheat Biscuit, 
i, teaspoon celery salt. Rinse the mushrooms in cold water, 
dry and cut into thirds. Melt the butter in frying-pan, add 
onion and carrot, cook 2 minutes, then add mushrooms and 
cook slowly for five minutes, then add flour, stir well and add 
the tomato a little at a time. Cook slowly till thick and smooth, 
then add seasoning ; keep hot but do not cook. Prepare Biscuit 
as directed in Recipe 65, fill with prepared mushrooms, heat in 
oven 5 minutes, remove to warm plates and serve with remain- 
ing sauce turned over them. 


{26 Creamed Peas in Biscuit Baskets. One 
quart cooked green peas or one can peas, 2 cups milk, 2 table- 
spoons Entire Wheat Flour, 2 tablespoons butter, 14 ‘teaspoon 
salt, 4% teaspoon paprica, 1 teaspoon scraped onion, 6 Shredded 
Wheat Biscuit, 1 tablespoon butter, 1 teaspoon salt. If green 
peas are used, cook in boiling unsalted water till tender. Just 
before they are done, add 1 teaspoon salt. Then drain and add 
1 level tablespoon butter. Make a white sauce of the milk, but- 
ter, flour, salt, paprica, and onion juice, cook 2 minutes and add 
the peas. Prepare the Baskets by cutting with a sharp pointed 
knife an oblong cavity in top of Biscuit, 44 inch from ends and 
sides. Remove top and all inside shreds. Toast to a light brown 
in oven, fill with the creamed peas and serve hot, with remain- 
ing sauce sent to the table in a pitcher, to be added there. 


127 Creamed Parsnips on Shredded Wheat 
Biscuit Toast. Six parsnips, 5 Shredded Wheat Biscuit, 
144 tablespoons butter, 144 tablespoons Entire Wheat Flour, 1 
cup milk, % cup water in which parsnips are boiled, 44 teaspoon 
salt, 4 teaspoon pepper. Wash and scrape the parsnips and 
boil in salted water till tender. Drain off the water. saving % 
cup, which add to the milk. Cover the parsnips with a towel 
and set where they will keep hot. Make a sauce by blending in 
sauce-pan on the stove the butter and flour, add milk and pars- 
nip water. Stir slowly till thick and smooth, add salt and pep- 
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per, then cut the parsnips into four slices, put in hot sauce and 
let them stand where they will keep hot, but not cook, while 
you split the Biscuit and toast to a light brown. Then arrange 
the parsnips on the toast, turn the remaining sauce over them 
and serve hot. Creamed carrots may be prepared in the same 
way, or cut in cubes and served in Biscuit baskets, with the 
sauce. 


{28 Parsnip Balls. Four large parsnips, 2 tablespoons 
butter, 4% teaspoon salt, *s teaspoon white pepper, 2 tablespoons 
cream, 1 egg. Wash, scrape and boil the parsnips till tender, 
turn off all the water, and mash the parsnips. Add butter, salt, 
pepper and cream, return to fire and cook till the mixture bub- 
bles, taking care that it does not burn. Then take from fire 
and add the egg beaten light, set away till cold. then form into 
balls, rollin Shredded Wheat Biscuit crumbs and fry in hot fat. 


{29 Potato Croquettes. Four large potatoes, 2 table- 
spoons butter, yolks 3 eggs, 10 drops onion juice, 4% teaspoon 
salt, 4 teaspoon paprica, 1 cup Shredded Wheat Biscuit Crumbs. 
Wash and pare the potatoes and boil till tender. Remove from 
fire, turn off all the water, cover with a towel and set in a 
warm place for 10 minutes. Put through a potato ricer, add 
butter, salt, paprica, onion juice and yolks of eggs, beat till well 
mixed and light, form into cylinders, roll in Shredded Wheat 
Biscuit crumbs, and fry a golden brown in deep hot fat. Serve 
with white fish. 


{30 Baked Tomatoes on Shredded Wheat 
Biscuit. Four medium sized tomatoes, 4 Shredded Wheat 
Biscuit, salt, white pepper and butter. Split the Biscuit, sprinkle 
lightly with salt, and dust with pepper, and place in buttered 
baking-pan. Slice each of the tomatoes into 4 pieces, place the 
center slices on the halves of the biscuit, salt and pepper lightly 
and put bits of butter on top. Put the end pieces of tomatoes 
in the pan, skin side down, season and bake in moderate oven 
till tender. Remove to warm plates and serve warm. 


131 Tomato Fritters. One can tomatoes, 4 cloves, 2 
bay leaves, little parsley, 6 pepper-corns, 3 tablespoons sugar, 2 - 
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tablespoons scraped onion, 114 teaspoons salt, %4 cup Shredded 
Wheat Biscuit crumbs, 2 tablespoons Entire Wheat Flour, 2 table- 
spoons butter, 1 cup Shredded Wheat Biscuit crumbs, 1 egg, 1 
tablespoon water. Put the tomatoes, cloves, bay leaves, parsley 
pepper-corn, scraped onion, %4 cup Shredded Wheat Biscui 
crumbs on to cook, and cook 10 minutes after it begins to boil. 
Then put through a puree sieve, rubbing all that is possible to 
get through. Return to the fire, and add sugar, salt and butter, 
and when it reaches boiling point, add the Entire Wheat Flour, 
previously wet with a little cold_water. Cook 2 minutes, then 
turn into shallow dish to set. When cold and firm, turn out, 
cut into squares, diamonds, or circles, roll in Shredded Wheat 
Biscuit crumbs, then in egg and water, then in Biscuit crumbs 
and fry in hot fat. 


i32 Fried Peaches on Shredded Wheat Bis- 
cuit Toast. Six peaches, 3 Shredded Wheat Biscuit; sugar, 
2 tablespoons butter. Pare the peaches, cut in halves; split the 
Biscuit and toast lightly in oven. Melt the butter in frying-pan, 
put peaches in pit side down. . When they begin to brown, turn 
and. fill the hole with sugar, cook till tender and place halves of 
peaches on halves of. Biscuit, serve hot with lemon souffle sauce, 
as given in Recipe No. 48. Apples may be prepared the same 
way. ; 


{33 Pineapple in Biscuit Baskets.: One pineap- 
ple, % cup sugar, % cup ice water, 6 Shredded Wheat Biscuit. 
Pare and remove all the eyes from the pineapple, cut into slices 
and pick into shreds with silver fork. Place layer of pineapple 
in earthen dish, sprinkle with sugar; proceed in this way till 
pineapple and sugar are used. Then turn over all the 4% cup of 
ice water. Set away in cool place till ready to serve or if needed at 
once, mix all thoroughly and let it stand while you prepare the 
baskets as directed in Recipe 65. Then fill the baskets with the 
prepared pineapple, using all the syrup, allowing it to saturate 
the Biscuit thoroughly. Serve on individual plates. 


{34 Compote of Peaches. Six peaches, 6 Shredded 
Wheat Biscuit, 4 tablespoons sugar, 1 tablespoon cornstarch, 2 
tablespoons lemon juice, 1 egg. Pare the peaches, place in sauce- 
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CREAMED SPINACH ON SHREDDED WHEAT BISCUIT TOAST. EGG TOAST. RECIPE N° 28, 
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an, set in boiling water, sprinkle with the sugar and allow to 
Feat through, then take from the syrup and place on toasted 
tops of Biscuit, hollow side up ; mix the cornstarch in the syrup 
with the lemon juice, and egg beaten very light. Allow to bub- 
ble up and cook 1 minute. Remove from fire, cool slightly, then 
turn over the peaches. Set in a cold place ; the syrup will form 
a jelly all about the fruit. Serve with cream. 


135 Blackberries in Shredded Wheat Bis- 
cuit Basket. One quart blackberries, 34 cup sugar, % cup 
ice water, or chopped ice, 6 Shredded Wheat Biscuit, % pint 
thin cream, powdered sugar. Wash and pick over the berries, 
_ crush 2 of them, add the sugar and ice water, set in cool place 
1 hour. Prepare the Biscuit by cutting with a sharp pointed 
knife, an oblong cavity in the top of the Biscuit, about 4 inch 
from sides and ends; carefully remove the top and all inside 
shreds, making a basket. Fill with the crushed berries, letting 
the syrup saturate the Biscuit. Put the whole berries on top, 
sprinkle with powdered sugar and serve with cream. Rasp- 
berries, strawberries, bananas, may be prepared in the same 
way. Blueberries may be used without crushing, Pineapple, 
peaches, or cantaloupe may also be used, paring and cutting 
fine with silver knife, using the same proportion of sugar and 
water. 


{36 Shredded Wheat Biscuit Peach Pud- 
ding. No. 2. Eight good sized peaches, 1 cup sugar, 1 cup 
cold water, 2 tablespoons Entire Wheat Flour, 2 tablespoons 
butter, 4 Shredded Wheat Biscuit. Cover the bottom of a pud- 
ding dish with the bottom halves of the Shredded Wheat Biscuit. 
Then a layer of halves of peaches, one of sugar, then peaches 
and sugar. Dot with little bits of butter, add water in which 
you have mixed the flour. Cover with top halves of Biscuit, 
cover the dish, and bake till peaches are tender. Then brown 
and serve hot or cold with cream. Leave a few pits of the 
peaches in the pudding for flavoring. ; 


{37 White Sauce. Two tablespoons butter, 2 table- 
spoons Entire Wheat Flour, 1 cup milk, 14 teaspoon salt, 4% tea- 
spoon paprica. Melt butter in sauce-pan, add flour and seasoning, 
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blend thoroughly; then add milk, a little at a time. Stir till 
smooth and cook till thick, stirring slowly. This makes a thick 
sauce. For thin white sauce use 1 tablespoon butter and 1 
tablespoon fiour. Cream sauce is made in same manner, using 
thin cream in place of milk. 


{38 Shredded Wheat Biscuit and Hard 
Sauce. Prepare the Biscuit, as many as people to serve, as 
directed in Recipe No. 1, and serve with hard sauce (see Recipe 
No. 141), in place of cream and sugar. Makes an excellent 
dessert. 


{39 Salad Dressing. One level teaspoon salt, 1 level 
teaspoon mustard, 1 level tablespoon powdered sugar, 44 teaspoon 
paprica, 2 tablespoons lemon juice, 2 tablespoons vinegar, 2 eggs, 
14% cups olive oil. Thoroughly chill the oil, bowl, and spoon to 
be used, before beginning the dressing. Separate the eggs. Mix 
the dry ingredients in the bowl, add the yolks of the eggs, mix 
well, then add the oil, a drop at a time, in the beginning. Stir 
constantly, and as the mixture thickens thin it with the lemon 
juice and vinegar used alternately. Then add more oil till all 
is used. Last add the whites of the eggs beaten till dry. If 
the weather is very warm, it is well to set the bowl in a pan 
of ice while mixing the dressing. If a white dressing is desired, 
use all lemon juice, stirring very thoroughly. After half the 
oil has been used, it may be added in larger quantities. If the 
mixture should curdle, it is because the oil has been added too 
rapidly and may be remedied by taking another yolk and ad- 
ding the curdled mixture to it slowly. 


{40 Fig Loaf. One cup pulled figs, 1% cups cold water, 
14 cup sugar, 1 tablespoon Knox’s gelatine, 1 tablespoon cold 
water, *%, cup hot syrup, 1% cups Shredded Wheat Biscuit 
crumbs. Wash the figs thoroughly and put in a double boiler 
with 114 cups cold water, cook till tender, then add sugar and 
cook 10 minutes longer. Strain off the syrup and keep %4 cup 
hot. Put the gelatine to soften in the tablespoon cold water. 
dissolve in the hot syrup. Chop the figs fine, mix with the 
crumbs and add the hot syrup and gelatine, stir well and pack 
into a mould that has been well buttered. Set away to get cold. 
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141 Hard Sauce. Four level tablespoons butter, 1 cup 
sifted powdered sugar, white 1 egg, 14 teaspoon Jemon extract, 
nutmeg. Scald the bowl and spoon. Cream the butter and add 
the sugar, a little at a time, working it in till it is light and 
smooth. Then add the white of the egg beaten dry. Beat it 
into butter and sugar, till white. Add flavoring, beat in well. 
Pile lightly in dish and sprinkle with nutmeg. 


142 Sweet Sauce. One cup sugar, 1 cup boiling water, 
2 tablespoons cornstarch, 2 tablespoons butter, little nutmeg. 
Mix the sugar and cornstarch and add it to the boiling water; 
cook till clear and thick, then add butter, stir till melted, and 
add nutmeg. 


143 Banana Croquettes Six bananas, 1% cup pow- 
dered sugar, juice 2 oranges, 1 eg8, 2 cups Shredded heat 
Biscuit crumbs. Strip skin from bananas, cut into halves cross- 
wise, make straight on ends, sprinkle with powdered sugar and 
turn over them the orange juice. Let them stand in a cool 
place for 1 hour, turning occasionally until all are flavored with 
the orange, then roll in the egg, then in crumbs, and fry in deep, 
hot fat. Serve with or without sauce. 


144 Shredded Wheat Biscuit and Mushroom 
Sauce. One can mushrooms, 5 Shredded Wheat Biscuit, 2 
cups brown stock, 2 tablespoons butter, 2 tablespoons Entire 
W heat Flour, 1 teaspoon salt, 14, teaspoon white pepper, 14 teaspoon 
scraped onion, 4% teaspoon Worcestershire sauce. Drain all the 
liquor from the mushrooms and rinse with cold water and cut 
into quarters. Melt the butter in an omelet-pan, add scraped 
onion and mushrooms, cook slowly three minutes, then add flour 
and blend. Add stock, a little at a time, stirring until smooth 
and thick, then add salt, pepper and Worcestershire sauce. Set 
back from the fire, but keep hot while you prepare the Biscuit 
as directed in Recipe No. 7. Then serve on individual plates 
with the sauce turned over them, or prepare at the table. 


145 Shredded Wheat Biscuit Muffins. One 
cup Shredded Wheat Biscuit crumbs, 1 cup Entire Wheat Flour, 
2 level teaspoons baking powder, 44 teaspoon salt, 1 teaspoon 
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sugar, 1144 cups milk, 1 egg. Sift the flour, sugar, baking powder 
and salt into the crumbs, mix and then add the milk, beat it in 
and last add the egg beaten light. Beat the whole and turn into 
hot muffin tins or gem irons. Will make 1 dozen. Cornmeal 
may be substituted for Entire Wheat Flour. 


146 Shredded Wheat Biscuit Tomato Sand- 
wich. Six Shredded Wheat Biscuit, 4 medium sized tomatoes, 
14 teaspoon salt, yg teaspoon white pepper. Peel the tomatoes, 
slice and cut into small pieces, add salt and pepper, and set in a 
cool place until thoroughly cold. Split the Biscuit, dip, the 
inside very quickly in cold water, taking care not to wet the 
outside at all. Place the halves together and put in a pan in 
moderate oven for 5 minutes. Then separate the halves of the 
Biscuit, and with a knife dipped in boiling water, lay thin slices 
of good butter on the inside of the halves. Then put a layer of 
tomatoes on the bottom half, using the liquid from the toma- 
toes. Put the top half on, press lightly together, smooth the 
tops and ends, and serve. If sugar is preferred, the salt and 
pepper may be omitted and 1 teaspoon of sugar may be sprink- 
Jed over the layer of tomato before adding the top of the Biscuit. 
Or 1 teaspoon of salad dressing may be used. 


147 Shredded Wheat Biscuit Toast. (‘With a 
sharp pointed knife split the Biscuit lengthwise into halves, 
toast to nice hight brown, either in oven or over coals, being 
careful not to burn. If butter is used, put on cold, a little ata 
time—enough for a bite only at once. No. yeast germs, no baking 
powder gases, no greasy shortening, and yet a perfectly light 
and short bread. 


148 Chicken Fricassee with Shredded Wheat 
Biscuit Toast Clean, singe, and cut the chicken into 
pieces for serving. Cover with boiling water; add 1 teaspoon 
salt, and 44 teaspoon white pepper. Cook slowly till tender 
(about 1 hour), reducing the water to 1 pint. Take the chicken 
from the water, remove the large bones, put the chicken where 
it will keep warm. Add to the pint of stock % cup of cream. 
Blend together in sauce-pan 3 tablespoons butter and 5 table- 
spoons Entire Wheat Flour, turn onto it the hot stock and 
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cream, stirring till thick and smooth. Season to taste, with 
eelery salt and white pepper. Place the chicken in the sauce 
and keep hot while you prepare 5 Shredded Wheat Biscuit as 
directed in Recipe No. 147. When heated, place Biscuit on 
warm platter, and arrange the chicken neatly on this Biscuit. 
Turn the sauce over all and serve at once. 


{49 Roast Woodcock on Shredded Wheat 
Biscuit Toast. Six woodcock, 6 Shredded Wheat Biscuit, 
butter, Entire Wheat Flour, salt and white pepper. Remove 
feathers and entrails, wipe each bird inside and out, salt and 
pepper the inside lightly. Skin the neck and head and take out 
the eyes. Draw the thighs up close to the body ; twist the neck 
round over the shoulder under the wing, using the beak as a 
skewer, piercing the thigh, through the body and out through 
the opposite thigh. Place on a rack in pan; lay a thin slice of 
butter over the breast of each bird. Dredge with Entire Wheat 
Flour and dust with salt and white pepper. Cover the pan and 
roast 20 minutes in a quick oven, basting with butter and water. 
Split the Biscuit and _ toast the halves a light brown, and place 
on warm platter. When the 20 minutes are up, remove the 
birds from the pan and place each bird crosswise of 2 halves of 
Biscuit. Make a gravy from the drippings in pan to which add 
hot water enough to makel’% pints. Thicken with 6 tablespoons 
Entire Wheat Flour, made into paste with cold water, cook 2 
minutes, turn a large spoonful over each bird and send remain- 
ing gravy to table in gravy boat to be added as they are served. 
Quail and squabs may be prepared in same manner, 


150 Creamed_ Cauliflower on Shredded 
Wheat Biscuit Toast. One good sized cauliflower, 6 
Shredded Wheat Biscuit, 4 tablespoons Entire Wheat Flour, 4 
tablespoons butter, 1 teaspoon salt, 4% teaspoon paprica, 1 cup 
water in which the cauliflower was cooked, 1 cup rich milk. 
Remove outside green leaves, cut the head into quarters and 
cover with salted cold water for 1 hour. Turn off the cold 
water and cover with boiling water, cook till tender. Then re- 
move from water, cover with a towel and set in warm place. 
Make sauce from flour, fbutter, salt, paprica, milk and water 
from cauliflower. Split and toast the Biscuit, place on warm 
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latter, arrange cauliflower neatly on the halves, breaking it up. 
urn a little sauce over all, and send remaining sauce to table 
in gravy boat to be added there. 


CHAFING DISH. 


{51 Deviled Almonds, One-fourth lb. Jordan al- 
monds, three tablespoons butter, 2 tablespoons minced capers, 2 
tablespoons Worcestershire sauce, ¥ teaspoon paprica, ¥%4 tea- 
spoon salt. Blanch, dry and cut the almonds into fourths 
lengthwise. Melt the butter in blazer and fry almonds unti 
light brown. Mix the capers, Worcestershire, paprica and salt, 
and add to almonds and serve with oysters as soon as thor- 
oughly heated. 


{52 Salted Almonds. One-half Ib. Jordan almonds, 
4, cup of Lucca oil, salt. Blanch and dry the almonds. Put the 
Lucca oil in blazer and when hot put in 44 of the almonds and 
fry until a delicate brown. Skim from the oil, drain on brown 
paper and sprinkle with salt. Continue in the same manner 
with the remaining almonds until all are salted. 


153 Curry of Chicken. One 3b. chicken, 8 table- 
spoons butter, 3 tablespoons minced onion, | pint stock, 2 table- 
spoons Entire Wheat Flour, 1 tablespoon curry powder, 1 tea- 
spoon salt, 4 teaspoon. white pepper, 3 Shredded Wheat Biscuit. 
Singe, wash and draw the chicken. Wipe and cut at joints into 
serving pieces, removing the breast bone. Dredge with Entire 
Wheat Flour. Melt the butter in omelet-pan and brown the 
pieces of chicken, Then remove to a sauce-pan and put the 
minced onion into the omelet-pan and cook a golden color. Sift 
the flour, curry ,salt and pepper together and add to the butter 
and onion. When brown add a little ata time the pint of stock, 
eook until it thickens, then turn it over the chicken and simmer 
until tender. Just before removing from the sauce-pan, add 1 
cue oe cream, heat and serve with Shredded Wheat Biscuit 

oast. 


154 Saute of Chicken Livers on Shredded 
Wheat Biscuit Toast. Six chicken livers, 14 teaspoon 
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salt, 44 teaspoon white pepper, 2 tablespoons butter, 4% teaspoon 
rated onion, 1 bouillon capsule, 1 cup boiling water, 4 Shredded 

heat Biscuit. Divide the livers into thirds. Place the blazer 
over the blaze, put in the butter; when it is melted add the 
onion and seasoning, then the chicken livers, cook 2 minutes, 
turn and cook 1 minute, then add 2 tablespoons Entire Wheat 
Flour, add the cup of boiling water, in which has been dissolved 
the bouillon capsule, stir until thick and smooth, set in the hot 
water pan to keep hot while you split and toast the Biscuit. 
Arrange the livers neatly on the halves, and serve with the 
sauce. 


{55 Creamed Eggs on Shredded Wheat Bis- 
cuit Toast. Four eggs, % cup thin cream, 1 tablespoon 
butter, 44 teaspoon salt, 3 tablespoons grated old English cheese, 
144 teaspoon paprica. Split and toast the Biscuit. Break the eggs 
separately in a saucer. Melt the butter in the blazer, then add 
the cream, and when it is hot slip the eggs in. When the eggs 
are nearly cooked, sprinkle over them the grated cheese, and 
season with the salt and paprica. Place the eggs on the toasted 
halves of Biscuit, turn the cream over them and serve. 


(56 Eggs en Nest, a la Shredded Wheat Bis- 
cuit. Three Shredded Wheat Biscuit, 6 eggs, 44 cup butter, 
salt, white pepper. Split the Biscuit and toast a nice brown. 
Separate the eggs, putting all the whites in one bowl, and each 
yolk into a cup by itself, in which is a little cold water. Beat 
the whites until light and dry, then arrange on the halves of 
the Biscuit. Make a hollow in the centre of the whites in which 
place a small bit of butter, dust very lightly with salt and pep- 
per, lift the yolks of the eggs from the cups with a spoon, let- 
ting the water drain off, then place each yolk in a hollow, put a 
tiny piece of butter on the top of yolk, and set in a moderate 
oven until whites are colored a golden brown ; serve at once. A 
dainty dish for an invalid. 


{57 Orange Omelet. Four eggs, 4 tablespoons orange 
juice, grated rind and pulp of 1 orange, 14, teaspoon salt, 2 table- 
spoons sifted powdered sugar, 2 tablespoons butter. Grate the 
rind and take out the pulp of the orange. Squeeze the 4 table: 
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spoons of orange juice, add to the pulp and rind. Separate the 
eggs, add yolks to orange juice, beat until light. Put butter to 
melt in blazer, beat whites of eggs until light and dry. Turn 
the yolks and orange juice on the whites, and cut and fold in 
saad well blended. Turn into blazer, cook slowly until set, 
sprinkle with powdered sugar, fold and serve. 


158 Shirred Eggsin Shredded Wheat Biscuit 
Baskets, Six eggs, 6 Shredded Wheat Biscuit, 2 tablespoons 
butter, salt and white pepper, | cup milk. Turn the milk into 
a shallow dish. Prepare the Biscuit Baskets as directed in Rec- 
ipe No. 42 ; dip the bottom of the basket lightly in the milk and 

lace in buttered pan. Put little bits of butter in bottom of 
iscuit baskets, salt and pepper lightly, and break an egg into 
each basket, put little bits of butter on top, salt and pepper, set 
in moderate oven until the white of the egg is set. Remove 
from pan with pancake turner to warm plate, and serve at 
once. 


{59 Shredded Wheat Biscuit Anchovy Toast 
ala Scrambled Eggs. Four Shredded Wheat Biscuit, 4 
eggs, % cup milk, 4% teaspoon salt, 4% teaspoon white pepper, 2 
tablespoons butter. Beat the eggs lightly, add salt and pepper. 
Melt butter in blazer. When hot turn in the mixture, and cook 
until of a creamy consistency, breaking into curds with fork as 
it cooks. Split the Shredded Wheat Biscuit, toast a light brown, 
spread with anchovy paste, and cover with scrambled eggs. 
Serve at once, 


160 Scotch Wood Cock ala Shredded Wheat. 
One and one-half tablespoons butter, 144 tablespoons Entire Wheat 
Flour, 5 hard cooked eggs, 44 teaspoon salt, 4 Shredded Wheat 
Biscuit, 4% teaspoon white pepper, | cup thin cream, % teaspoon 
Worcestershire sauce. Make a sauce of the cream, butter, flour, 
salt and pepper; add the hard cooked eggs chopped fine, sea- 
son with the Worcestershire jsauce, and serve on the Shredded 
Wheat Biscuit, split and toasted. 


{61 Fish a la New Era. Four tablespoons butter, 3 
tablespoons Entire Wheat Flour, 2 cups milk, 3 hard cooked 
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eggs, 1 teaspoon Worcestershire sauce, 2 cups cold, boiled, flaked 
fish, haddock, halibut, salmon or cod, 4 Shredded Wheat Biscuit, 
14 teaspoon salt. Split and toast the Biscuit. Make a sauce by 
blending the butter and flour, add the salt and Worcestershire 
sauce, then add the yolks of the eggs, and last the milk,:a little at 
a time. When thickened add the fish, and heat. Serve on the 
toasted halves of Biscuit. Garnish with riced whites of the eggs. 


{62 Minced Lobster on Shredded Wheat 
Toast. One and one-half lb. lobster, 2 tablespoons butter, 4% 
teaspoon paprica, 4% teaspoon onion juice, 4 Shredded Wheat 
Biscuit. Remove the meat from the shell, and cut into smail 
pieces. Split the Biscuit. Melt the butter in the blazer, add 
onion juice and paprica. Then add the lobster, and while it is 
heating, toast the halves of Biscuit, then place the lobster neatly 
on the halves, and serve while it is hot. 


163 Lobster a la Newburg. Two cups lobster meat 
dice, 1 cup thin cream, yolks 2 eggs beaten light, 10 drops 
onion juice, 4% teaspoon salt, 4% teaspoon paprica, dash nutmeg, 
2 tablespoons butter. Put the butter in the blazer with the salt, 
paprica, and onion juice. When melted add the lobster dice, 
stir, cooking slowly for three minutes, then add the cream, nut- 
meg, 2 tablespoons butter. Put the butter in the blazer with 
the salt, paprica, and onion juice. When melted add the lobster 
dice, stir, cooking slowly for 3 minutes, then add the cream, 
nutmeg, and yolks of eggs mixed_together; stir slowly until 
thickened, and serve on Shredded Wheat Biscuit toast. 


{64 Creamed Oysters in Biscuit Baskets. 
One pint of oysters, 1 cup milk, 4% cup cream, 14% tablespoons 
butter, 144 tablespoons Entire Wheat Flour, % teaspoon salt, % 
teaspoon paprica, 5 Shredded Wheat Biscuit. Prepare the Biscuit 
by cutting with a sharp pointed knife an oblong cavity from the 
top of the Biscuit, 44 inch from sides and ends. Remove the top 
and allinside shreds, forming a basket. Dust these lightly with 
celery salt and paprica, and heat through while you are preparing 
the oysters. Remove all bits of shell. Prepare a sauce by blending 
in the blazer the butter, flour, salt, and paprica, then add the 
milk and cream, and stir until thick and smooth, then cook the 
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oysters until plump, add to the sauce and fill the Biscuit bask- 
ets. Serve at once. 


165 Oyster Newburg. One pint oysters, % cup 
cream, 1 teaspoon onion juice, 2 tablespoons butter, 44 teaspoon 
salt, 4% teaspoon paprica, 2 level tablespoons Entire Wheat Flour, 
1 teaspoon lemon juice, yolk of 1 egg, 4 Shredded Wheat Bis- 
cuit. Pick over the oysters to be rid of all bits of shell. Melt 
one tablespoon butter, add oysters, salt, paprica, onion and lemon 
juice; cook three minutes, and melt remaining tablespoon 
butter; add flour and when blended add-cream, then the yolk of 
the egg beaten slightly; cook until it thickens, stirring slowly; 
add to the oysters, mix and serve on the Biscuit that have been 
split and toasted. 


!66 Sauted Sardines on Shredded Wheat 
Biscuit Toast. One-half lb. box sardines, 2 tablespoons but- 
ter, 4 Shredded Wheat Biscuit, 1 lemon, white pepper. Split 
the Biscuit, and toast a nice brown. Remove the sardines from 
the box to a platter and scrape off the loose skin. Melt the but- 
ter in the blazer, put in the sardines, a few at a time, and cook 
three minutes; then turn and cook two minutes; arrange nicely 
on the toasted Biscuit, squeeze a few drops of lemon juice over 
them and dust lightly with white pepper. 


i167 Creamed Mushrooms. One can mushrooms, 2 
tablespoons butter, 2 tablespoons lemon juice, 1 teaspoon scraped 
onion, % teaspoon salt, 4 teaspoon white pepper, 2 tablespoons 
Entire Wheat Flour, 1 cup milk, 4% cup heavy cream, 4 Shredded 
Wheat Biscuit. Rinse the mushrooms with cold water, dry in a 
towel, and cut into halves. Melt the butter in the blazer, add 
onion, salt, and pepper, and when it is hot, add the mushrooms. 
Cook slowly three minutes, stirring occasionally, then add the 
lemon juice; mix well, add the flour. Cook one minute, and add 
the milk and cream, stirring until thick and smooth. Serve on 
Shredded Wheat Biscuit, split and toasted, 


{68 Shredded Wheat Biscuit Toast with 
Cheese Dressing. One-fourth cup Shredded Wheat Bis- 
cuit crumbs, 1 cup milk, 14 1b. mild cheese grated, 1 egg, 1 table- 
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spoon butter, 14 teaspoon salt, 44 teaspoon paprica. Turn the milk 
over the Biscuit crumbs and let stand fifteen minutes, then add 
the salt, and paprica, and the egg slightly beaten. Melt the 
butter in sauce-pan, add cheese, and when the cheese is melted, 
add the prepared mixture, cook three minutes and serve on 
toasted halves of Shredded Wheat Biscuit. 


{69 Creamed Sweetbreads on Shredded 
Wheat Biscuit Toast. Place the sweetbreads in cold 
water for one hour, then parboil twenty minutes in boiling 
water to which has been added 44 teaspoon salt, and 1 teaspoon 
lemon juice. When taken from the boiling water place again in 
cold water; this keeps them firm and white. Make a white 
sauce of 1 cup milk, 2 tablespoons butter, 2 tablespoons Entire 
Wheat Flour, 14 teaspoon salt, 7s teaspoon white pepper. Break 
the sweetbreads into small pieces, and reheat in the sauce; serve 
on halves of Shredded Wheat Biscuit. 


{70 Sweetbreads ala Scrambled Eggs. One 
sweetbread, 3 eggs, 4% cup milk, 3 tablespoons butter, 44 tea- 
spoon salt, 4 teaspoon white pepper. Prepare the sweetbread 
as directed in recipe for Creamed Sweetbreads, break into small 
pieces with a silver fork. Beat the eggs slightly, add sweet- 
bread, salt, pepper, and milk. Melt butter in blazer. When 
melted, pour in the prepared mixture, and cook until jelly-like, 
breaking into curds with a silver fork, by scraping from bottom 
of pan. Serve on Shredded Wheat Biscuit toast. 

For making sauces in chafing dish always use hot water bath 
to take place of double boiler. 


INVALID COOKERY. 


i7t Shredded Wheat Biscuit Apple Tart- 
fetts. Ten tart apples, 6 tablespoons sugar, 12 Shredded 
Wheat Biscuit. Core and pare 6 apples, place in deep pan, put 
in the hole in each 1 tablespoon sugar, add % cup water in 
bottom of pan, and bake in oven until tender... Make a jelly by 
placing the parings, cores, and 4 apples, cut in fourths, in an 
agate sauce-pan with cold water enough to cover them, and 
cover and cook until tender; mash and drain through a jelly 
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bag, boil twenty minutes, then measure and add same quantity 
hot sugar, boil tive minutes, skim. Make 12 Biscuit Baskets, as 
directed in Recipe No. 65, place 4% apple in each basket, crowd 
down till all the corners are filled, then let them set until cold 
and the jelly has cooled, then fill up with the jelly, set in cold 
place until hardened; serve with milk or cream. 


{72 Broiled Beef Pulp on Shredded Wheat 
Biscuit Half Shell. Scrape raw beef toa pulp; make it 
into small cakes, and broil the same as steak. Season with salt, 
add a few grains of cayenne pepper, and serve onthe top halves. 
of Shredded Wheat Biscuit toasted. 


(73 Broiled Beefsteak. Have steak cut 1% inches. 
thick. Place on broiler over hot coals. As soon as seared on 
one side, turn immediately, broil for 744 minutes, turning often. 
Remove to warm plate, season with butter and salt. 


{74 Hygienic Beef Tea. One pound beef (a juicy 
piece from the round), 1 pint cold water. Cut the beef into. 
small pieces, put into a glass Jar, add the pint of cold water and 
let it stand 2 hours, then tie a piece of white cloth over the top 
of the jar and set 1t in a sauce-pan of water, which keep boiling 
for three hours. Keep the water at its original height. When 
done, strain and salt to taste. The fat may be removed from 
th. top with a piece of white blotting paper. 


175 Bonny Clabber. Turn 1 quart of skim milk into. 
earthen dish and set ina warm place covered with a towel until 
it Yano serve with sugar. Has the same appearance as 
junket. 


{76 Chicken Broth. Remove skin and all fat from % 
of a young fowl. Wash and cut it into small pieces. Put it. 
into a sauce-pan with | quart of cold water. Heat slowly to the 
boiling point, then skim carefully, and set back where it will 
simmer three hours. Strain, season with salt, and serve with 
Shredded Wheat Biscuit toast. 


{77 Clam Broth. Six large hard-shelled clams, wash 
well with a brush, put into a sauce-pan with % cup of cold 
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water over the fire. As soon as the shells open, remove from 
the fire and strain off the broth. If too salt, dilute with hot 
Beet to suit taste, and serve with Shredded Wheat Biscuit 
oast. 


{78 Cocoa, One pint of milk, 8 level teaspoons cocoa, 8 
teaspoons granulated sugar, 1 pint boiling water. Put the milk 
to heat in double boiler. Put the water to boil in sauce- an. 
Mix the sugar and cocoa thoroughly and add it to the boiling 
water. Cook five minutes and add the hot milk. Beat well with 
a Dover egg beater, and serve hot. 


179 Shredded Wheat Biscuit Crust Coffee. 
Four Shredded Wheat Biscuit split and toasted a very dark 
brown, break into small pieces and turn over them 1% pints 
boiling water, cover and let stand 15 minutes, strain and serve 
hot or cold, sweetened to taste. 


180 Egg Nog. One egg, % cup milk, 3 teaspoons sugar, 
a little salt, dash nutmeg. Beat the egg, add sugar, salt, and 
nutmeg, then the milk, stirring well. Strain and serve with 
Shredded Wheat Biscuit toast. 


{8it Wheat-Shred Drink Frappe. One quart 
Wheat-Shred Drink, 4% cup sugar. Dissolve the sugar in the 
Wheat-Shred Drink, turn into freezer can, place a layer of ice 
in the freezer pail, then one of salt, using % ice and %% salt. 
Stir until it begins to freeze, then remove top from can, scrape 
eli from sides, replace top and freeze until the consistency of 
mush 


182 Chocolate Ice Cream. One quart thin cream, 
1144 squares Baker’s chocolate, 1 cup sugar, 1 tablespoon vanilla, 
14, cup toasted Shredded Wheat Biscuit crumbs. Melt the choc- 
olate and add hot water enough to make it blend easily with the 
pee Add to cream; then add sugar, crumbs, and vanilla, and 

reeze, 


183 Pineapple Ice Cream. One pint heavy cream, 
1% pint milk, 1 cup sugar, 1 pineapple. Pare and remove eyes 
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from pineapple, pick fine with a silver fork; add the sugar and 
let it stand 4% hour; then add milk and cream, and freeze. 
Canned grated pineapple may be used. In that case use 4% as 
much sugar, 


{84 Vanilla Ice Cream. One pint heavy cream, 1 
pint milk, 23 cup sugar, 144 tablespoons vanilla, a little salt. 
Heat the milk, add the sugar, and when it is dissolved, remove 
from the fire, add the cream and vanilla. Mix well and freeze. 


185 Shredded Wheat Ice Cream. One pint heavy 
cream, 1 pint milk, % pint sugar, % cup toasted Shredded 
Wheat Biscuit crumbs, 1 tablespoon vanilla. Heat the milk, add 
the sugar, and when it is dissolved, add the cream, remove from 
heat and add vanilla and toasted Shredded Wheat Biscuit crumbs. 
Put in freezer, turn slowly at first; when it begins to thicken, 
take off cover,-scrape from sides, replace cover and finish freez- 
ing, turning more rapidly as it freezes, take out paddle, scrape 
from sides, pack down smooth, place cork in opening of cover and 
pack for 1 hour before serving. For freezing, use 74 ice, 4 rock 
salt; have the ice broken into fine pieces, or better, shaved. 


{86 Cranberry Jelly. One quart cranberries, 1 cup 
boiling water, 1%4 cups granulated sugar. Pick over and wash 
the cranberries, put in sauce-pan with the water and sugar, 
stew slowly % hour, rub through a sieve and turn into earthen 
mould that has been previously wet and chilled in ice water, set 
away to harden. Turn into glass dish for table. 


187 Lamb Chops Broiled in Paper Cases. 
Trim the chops and wipe both sides. Lay the chops on clean 
buttered papers cut the shape of the chop (double), fold the 
edges over and together and broil from 4 to 6 minutes. Remove 
the case, season with salt and butter, and serve hot with Shred- 
ded Wheat Biscuit toast. 


{88 Albumenized Milk. Two-thirds cup milk, white 
of 1 egg. Put white of egg in glass, add milk, cover, and shake 
until thoroughly mixed. Strain into tumbler, and serve with 
toasted half of Shredded Wheat Biscuit. 
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{89 Sterilized Milk. Fill %-pint bottles to within an 
inch of the top with milk. Close the mouth of the bottle with a 
stopper of cheese cloth or absorbent cotton. Place in a steamer 
of cold water, having the water come within 14 of the top of 
bottles. Heat the water gradually until nearly at boiling point, 
and keep at this temperature 10 minutes. It is well to use a 
thermometer for the temperature of the water for the 10 minutes. 
Remove from steamer and cool gradually. 


{90 Orangeade. One egg, juice 1 orange, 2 teaspoons. 
sugar, 7% cup water. Beat the egg light. Mix the sugar and 
orange juice and add the beaten egg, last the water, stirring 
well. Milk may be substituted for water if one can take milk. 


{91 Broiled Oysters. Pick over and drain large 
oysters; dip in melted butter, then in Shredded Wheat Biscuit 
crumbs, and broil on a fine wire broiler until the juice starts. 


192 Roasted Oyster in Shell. Wash and scour 4% 
dozen oysters in shell and place upon hot coals until shell opens, 
season with salt, pepper, and bits of butter, and serve with. 
Shredded Wheat Biscuit toast. 


{93 Oyster Tea. One pint oysters, % pint cold water. 
salt and pepper to taste. Put the oysters into sauce-pan with 
cold water, bring to boiling point and simmer five minutes, 
strain and season to taste. Serve with Shredded Wheat Biscuit 
toast. (Recipe 150.) 


194 Baked Sweet Potatoes. Wash and scrub the 
potatoes with a vegetable brush until clean, dry and bake in a 
hot oven from 45 minutes to 1 hour, if the potatoes are medium 
size. Pinch the potato to see if it is done and also to let_ the 
steam escape; do not cover baked potatoes, as it makes them. 


soggy. 


{95 Baked White Potatoes. Wash and scrub the 
potatoes, dry and bake 45 minutes. Break to let steam escape 
and serve at once. 
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196 Broiled Sweetbreads on Shredded Wheat 
Biscuit Toast. Prepare the sweetbreads as directed for 
Creamed Sweetbreads, then split and season with salt and pep- 
per, rub with butter, dredge with Entire Wheat Flour. Broil 
for 8 minutes over hot coals and serve on Shredded Wheat Bis- 
cuit toast with cream sauce. 


SALADS. 


197 Boiled Dressing. Two eggs, % teaspoon mus- 
tard, 1 teaspoon salt, 44 teaspoon paprica, 1 teaspoon sugar, 2 
tablespoons oil, 1 cup_ milk, 4% cup hot vinegar. Separate the 
eggs, To the yolks add the ingredients in the order given, ad- 
ding the vinegar very slowly, cook in double boiler until thick, 
then turn onto whites of the eggs beaten light and dry,’ mix 
well, strain and set away to get cold. Will keep several days if 
kept in a cool place. 


198 French Dressing. No. {. Four tablespoons 
olive oil, 1144 tablespoons vinegar, 4% teaspoon salt, 44 teaspoon 
white pepper. Mix the salt and pepper in a cup, add |] table- 
spoon of the oil : mix well, then add % of the vinegar a little at 
a time. blend and add the remainder of the oil and vinegar al- 
ternately. 


{99 French Dressing. No. 2. One-fourth teaspoon 
salt, 44 teaspoon white pepper, 3 tablespoons olive oil, 10 drops 
onion juice, 1 tablespoon vinegar. 1% tablespoon lemon _ juice. 
Mix the salt, pepper, onion juice, and | tablespoon of oil, then 
add alternately the remaining oil, vinegar and lemon juice 


200 Asparagus Salad. One bunch of asparagus or 1 
can asparagus, 1 head lettuce, 144 teaspoon white pepper, 4 tea- 
spoon salt. French Dressing made as follows: 14 teaspoon salt, 
4/4, teaspoon white pepper. 3 tablespoons olive oil, 10 drops onion 
Juice, 1 tablespoon vinegar, 4% tablespoon lemon juice. Mix the 
salt, pepper, onion juice, and 1 tablespoon oil, then add alter- 
nately the remaining oil, vinegar and lemon juice. Wash and 
crisp the lettuce, cook and cool the asparagus, if fresh aspara- 
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gus is used, or open, drain and rinse the canned asparagus in 
cold water, dry on a clean towel, cut into inch pieces and ar- 
range on the lettuce leaves, season with the salt and the white 
pepper. Turn the dressing over all and serve with Shredded 
Wheat Biscuit toast. Arrange to be served individually on the 
lettuce leaves. 


20i Banana Salad. Four bananas, 1 head lettuce, 6 
English walnuts, parsley, French dressing prepared as for As- 
paragus Salad. Strip one section of the skin from the bananas, 
remove the fruit and cut into dice 144 inch square. Fut the 
diced bananas in a deep dish, turn over them the French dress- 
ing and let them stand in a cool place 4% hour. Then fill the 
skins with the prepared fruit and arrange on a bed of lettuce 
leaves that have been thoroughly washed and crisped. Garnish 
with finely minced parsley and halves of English Walnuts. 


202 Beet Salad. Four good sized beets, 1 head lettuce, 
Salad Dressing (Recipe 1389). Wash and put the lettuce to crisp. 
Wash and cook the beets. When tender, plunge into cold 
water and remove the skins. When thoroughly cold, cut into 
tubes 14 inch square, sprinkle with 14 teaspoon salt, arrange on 
che lettuce leaves so as to be served individually and dress with 
the Salad Dressing. 


203 Cabbage Salad. One small head cabbage, 1 level 
tablespoon salt, 1, teaspoon white pepper, 44 teaspoon mustard, 
2 eggs, 1 tablespoon sugar, 4% cup vinegar. Remove the outside 
leaves from and chop the cabbage very fine, sprinkle with the 
salt and let it stand over night; in the morning make a dress- 
ing of the eggs, vinegar, sugar, mustard and white pepper, put 
the vinegar to scald in agate sauce-pan, and the sugar, mustard 
and pepper. When it reaches boiling point, turn it onto the 
eggs which have been beaten very light, stirring it in thorough- 
ly, and return to heat until it thickens. Then turn it over the 
cabbage, mixing in well, and set away to get cold. Serve as 
relish with fish or meat. 


204 Cauliflower. One cauliflower, 1 head lettuce, 
French dressing No. 2. Remove the outside green leaves from 
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the cauliflower and cut the head into quarters and put it into 
cold salted water for 1 hour; then drain and cook in boiling 
water to which has been added 1 teaspoon salt. Cook until ten- 
der, take from water and allow to cool. Then break into small 
pieces and set in the refrigerator until thoroughly cold. Wash 
and crisp the lettuce, arrange in salad bowl, place the cauli- 
flower in center and turn over it the French Dressing. Serve 
cold with Shredded Wheat Biscuit toast. 


205 Celery and Apple Salad. One bunch celery, 3 
tart apples, head lettuce, mayonnaise dressing. Wash and crisp 
the lettuce. Break the celery into stalks. wash and use the 
white parts, cut into pieces about 14 inch in length (should be 2 
eupfuls). Pare the apples and cut into dice. Mix together, arrange 
the lettuce leaves into cups for individual serving, fill with the 
celery and apple, and dress with Salad Dressing (Recipe No. 
139). Do not prepare the apples long before serving, as they turn 
dark after paring. 


206 Celery Salad. One head lettuce, 1 bunch celery, 
boiled dressing. Wash and crisp the lettuce, break the bunch of 
celery into stalks, using only the crisp white ones. Wash and 
eut into small pieces. Arrange the lettuce for individual sery- 
ing, pile little mounds of the prepared celery in the leaves and 
dress with the boiled dressing. 


207 Cheese Salad. One head lettuce, % Ib. grated 
cheese. Salad Dressing (Recipe No. 139). Wash and put the 
lettuce to crisp, make the salad dressing. Then grate the cheese 
and mix with it enough of the salad dressing to make smooth 
and creamy. Arrange the inside light green lettuce leaves on a 
small platter, then put the prepared cheese through a potato 
sieve, dress with Salad Dressing, garnish with barberries or 
capers, and serve with Shredded Wheat Biscuit toast. 


208 Chicken Salad. One head lettuce, 24% cups cold 
cooked chicken meat dice, 1 cup celery cut into small pieces, French 
Dressing No. 2, salad dressing. Wash and crisp the lettuce and 
arrange in cups on a platter. Mix the chicken and celery, mar- 
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inate with French Dressing No. 2, thoroughly chiu, pile in the 
lettuce cups, dress with the salad dressing and serve with 
Shredded Wheat Biscuit. 


209 Cucumber and Lettuce Salad. One head 
lettuce, 2 cucumbers, Salad Dressing (Recipe No. 139). Wash. 
and crisp the lettuce. Pare the cucumbers with a French crimp 
ing knife and place in ice water for 1 hour, drain off the water 
and dry on a towel before using. Arrange the lettuce leaves in 
salad bowl, pile the sliced cucumbers in centre and dress with 
the salad dressing or arrange for individual serving and dress 
with French Dressing No. 2. 


210 Egg Salad. One head lettuce, % dozen hard cooked 
eggs, Salad Dressing (Recipe No, 139). Wash and crisp the let- 
tuce, cook the eggs 45 minutes and cool in cold water, remove 
the yolks and cut the whites into rings. Arrange the lettuce 
leaves so as to form a bed on a round plate, lay the rings on 
the lettuce leaves and fill each ring with, the yolk of egg that 
has been put through a potato sieve, pile the remaining yolk in 
the centre and dress all with salad dressing. 


2! Fish Salad. One and one-half pints cold, cooked 
fish broken into flakes (such as halibut, haddock, salmon, sword 
fish, etc.), 1 head lettuce, 3 lemons, mayonnaise. Turn the juice 
of two lemons over the fish, mix carefully so as not to break 
the fish too small, sprinkle with 14 teaspoon salt, and let it stand 
while you wash and crisp the lettuce. Then arrange in the let- 
tuce leaves and dress with Salad Dressing (Recipe No. 139). 
Garnish with thin slices of lemon. 


212 French Fruit Salad. Two oranges, 2 bananas, 
12 English walnuts, 1 head lettuce, mayonnaise. Wash and put 
the lettuce to crisp. Peel the oranges, cut into slices, remove 
the seeds, then cut the slices into small pieces, Peel the bananas 
and cut crosswise into thin slices. Crack the nuts and break 
the meats into small pieces. Arrange the lettuce for individual 
serving, place a layer of bananas, then oranges, then bananas in 
- each lettuce cup and dress with the mayonnaise, garnish with 
the nuts and serve with Shredded Wheat Biscuit toast. 
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213 Lamb Salad. One head lettuce, 2144 cups cooked, 
cold lamb, Salad Dressing (Recipe No. 139). Wash and crisp the 
lettuce, cut the lamb into dice, sprinkle with salt, arrange in the 
lettuce leaves for individual serving and dress with the salad 
dressing. Serve with Shredded Wheat Biscuit toast. 


214 Lobster Salad. One pint of lobster meat cut 
into dice, 1 head lettuce, Salad Dressing (Recipe No. 139), 2 
tablespoons vinegar, ¥% teaspoon salt, 14 teaspoon white pepper. 
Wash and crisp the lettuce, cut the lobster meat into dice and 
sprinkle with the salt, pepper, and vinegar, and add 14 of the 
salad dressing, mix and make in little mounds in the lettuce 
leaves that have been arranged for individual serving, dress 
with the remainder of the salad dressing, garnish with the 
lobster claws, and if there is any coral, put it through a potato 
sieye and sprinkle on the top of each salad. 


215 Nut and Celery Salad. Twenty English wal- 
nuts, head celery, head lettuce. Wash and crisp the lettuce. 
Remove shells from the walnuts, turn boiling water over the 
meats, drain and remove the skin, chop all but one dozen meats. 
Prepare celery by washing and scraping, cut into small pieces 
all except three stalks, cut these into 144 inch pieces, curl and 
use with the half walnut meats for garnishing. Mix the chopped 
nuts and the celery that has been cut into small pieces together, 
marinate with French Dressing No. 1. Arrange in lettuce leaf 
cups for individual serving and dress with mayonnaise. 


216 Nut Salad. One pound English walnuts, 1 head 
lettuce, mayonnaise dressing. Crack the nuts so as to keep the 
halves whole. Turn boiling water over them, let stand five 
minutes and remove the skin, wipe dry and let them get cold, 
wash and crisp the lettuce, using only the lightest and most 
crisp. Arrange the nuts on the leaves and dress with Salad 
Dressing (Recipe No. 139), or French dressing if preferred. 


2!7 Oyster Salad. One quart oysters, 1 head lettuce, 
French Dressing No. 2, mayonnaise. Wash the lettuce, shake 
dry and put to crisp, tied in a cheese cloth hung in the refrig- 
erator. When crisp arrange in individual serves on a platter, 
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and set back in refrigerator. Then plump the oysters in their 
own liquor, drain and cool, and turn over them the French 
dressing. Let them set five minutes, then arrange nicely in the 
lettuce leaves and dress with mayonnaise. 
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218 Potato Salad. Six cold boiled potatoes, 1 table- 
spoon minced parsley, 2 stalks menete minced fine, French Dress- 
ing No. 2, 1 head lettuce, 1 cold boiled carrot. Cut the potatoes 
into dice. Mix the celery and parsley lightly through it, add 
the French dressing, mix and set away to get thoroughly cold. 
Wash and crisp the lettuce, arrange for individual serving. 
Arrange the potato in mounds in the leaves and garnish with 
the carrot cut into dice. 


219 Salmon Salad. One ib. of cold, cooked salmon, 
head of lettuce, Salad Dressing (Recipe No. 139), French Dress- 
ing No. 1. Wash and crisp the lettuce. Break the fish into 
flakes and marinate with the French dressing, setting it away 
until thoroughly cold. Then pile in the lettuce cups and dress 
with salad dressing. Serve with Shredded Wheat Biscuit toast. 


220 Sardine and Celery Salad. One-half lb. box 
sardines, 4% bunch celery, 1 lemon, Salad Dressing (Recipe No. 
139). Remove the sardines from the box, drain free from oil 
and scrape off the loose skin. Separate the celery into stalks. 
Wash and use the crisp white part. Cut 1 dozen pieces about 
1% inches long and curl by cutting down through the celery 
the broad way of the stock within 44 inch of the centre four or 
five times on each end, then across the piece the same number of 
times the narrow way. throw into ice water to which has been 
added the lemon sliced, allow it to stand until the little ends 
separate and curl out towards the centre. Cut the remainder 
of the celery into dice, pile in the center of large plate and gar- 
nish with the whole sardines and curled celery, dress with the 
salad dressing. 


221 Shrimp Salad. One can shrimps, 1 head lettuce, 
2 tablespoons minced capers. Turn the shrimps from can and 
remove the intestinal vein, dress with French Dressing No. 1, 
and set on ice until thoroughly chilled. Clean and crisp the 
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rettuce, select the light green inside leaves, arrange in a salad 
bowl; sprinkle with finely chopped ice and turn the shrimps 
into the centre; dress with Salad Dressing (Recipe No. 139), and 
aie with the minced capers. Or arrange in individual 
salads, 


222 Tomato and Chicken Salad. Peel 6 round. 
smooth, medium sized tomatoes by turning boiling water over 
them, remove the skin quickly and slip into ice water to harden. 
Then cut a small piece from the stem end, remove the seeds 
from inside and fill with chicken salad (Recipe No. 208), place in 
a bed of lettuce leaves on a platter and put a tablespoon of 
Salad Dressing (Recipe No. 139), on top of each one and serve 
with Shredded Wheat Biscuit toast. 


223 String Bean Salad. Two and one-half cups 
cold, cooked string beans cut into half inch pieces, 1 head let- 
tuce, French Dressing No. 2. Wash and crisp the lettuce and 
arrange in salad bowl, place the beans in centre and turn over 
all the French dressing. 


224 Tomato and Celery. Six ripe tomatoes of uni- 
form size, 1 bunch celery, 1 head lettuce, 2 tablespoons finely 
minced capers. Salad Dressing (Recipe No. 139), French Dress- 
ing No. 1. Wash and wipe the tomatoes and cut a cap from the 
stem end, remove the inside from the tomatoes. Clean the 
celery and mince fine. Mix with the French dressing and fill 
the tomatoes. Arrange in the lettuce leaves to serve individu- 
ally, dress with salad dressing, serve with Shredded Wheat 
Biscuit toast. 


225 Spinach Salad. One peck spinach, 1 head lettuce, 
2 hard cooked eggs, French dressing, mayonnaise. Wash and 
pick over the spinach until free from grit; put to cook with % 
cup of water and cook until tender. Drain and chop very fine, 
add the chopped white of 1 egg and the French dressing made 
as follows: 2 tablespoons Lucea oil, 4 tablespoons vinegar, 14 
teaspoon salt, ¥% teaspoon white pepper. Mix the oil, salt, and 
pepper together, add the vinegar slowly. When blended mix 
with the chopped spinach. Cut the other egg into thin slices. 
Place the slices in the bottom of a small chariotte russe mould 
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and fill with the prepared spinach, or mould in individual 
moulds, with a slice of egg in the bottom of each. Set in coid 
place to get thoroughly cold. Wash and crisp the lettuce. 
Arrange as garnish onto which to turn salad. Dress salad with 
Salad Dressing (Recipe No. 189), mayonnaise and serve with 
Shredded Wheat Biscuit toast. 


226 Tomato and Cucumber Salad. Four mo- 
dium tomatoes, 2 cucumbers, 1 head lettuce, salt and pepper. 
Wash and crisp the lettuce, pare the cucumbers and place in 
water for 1 hour, peel the tomatoes by pouring boiling water 
over them, then place in pounded ice until thoroughly chilled. 
arrange the lettuce leaves in a salad bowl, then place a layer of 
tomatoes, sprinkle lightly with salt and pepper, then a layer of 
cucumbers, salt and pepper. Proceed in this way until all the 
tomatoes and cucumbers are used. Turn over them French 
Dressing No. 2, or Salad Dressing (Recipe No. 139) may be used 
and serve with Shredded Wheat Biscuit toast. 


227 Vegetable Salad. One cold cooked beet, 1 cold 
cooked carrot, 1 cold cooked potato, a few cold green string beans, 
1 head lettuce, French dressing, Salad Dressing (Recipe No. 139). 
Wash and crisp the lettuce. Make a mayonnaise, then the French 
dressing, as follows: 3 tablespoons Lucca oil, % teaspoon salt, 
14, teaspoon white pepper, 1 teaspoon vinegar, 1 tablespoon lemon 
juice. Mix the salt and pepper with one tablespoon oil, then 
add vinegar, then remaining oil and lemon juice, mixing thor- 
oughly. Cut the cold carrots, beets, and potatoes into slices 44 
inch thick, then into 144 inch cubes, cut part of the beans into 4 
inch pieces, put the vegetables on separate plates and marinate 
with the French Dressing, set away in a cool place. When ready 
to serve, arrange the lettuce for individual serving. Mix the 
cubed vegetables and place an equal quantity on each set of 
leaves. Dress lightly with salad dressing and garnish with the 
whole string beans. Serve with Shredded Wheat Biscuit brown 
bread cheese sandwiches. 


228 Raw Vegetable Salad. One medium size white 
turnip, 1 medium size yellow turnip, 1 medium size parsnip, 1 
medium size carrot, 1 head lettuce, 20 pimolas, mayonnaise. 
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Thoroughly wash and drain the lettuce, tie loosely in a cheese 
cloth, and put in a cold place to crisp. Wash the other vege- 
tables in cold water, scrubbing clean with a vegetable brush, Pare 
the turnips as thin as possible and grate the vegetables, keeping 
each kind by itself. When ready to prepare for the table, 
make individual salads, placing four of the light green lettuce 
leaves on a plate, then make a mound by arranging the grated 
vegetables artistically in layers, first the parsnip, then carrot, 
yellow and white turnip. Place a pimola on the top of salad and 
one at the base of the mound on each of the lettuce leaves. 
Serve with mayonnaise. 


MISCELLANEOUS. 


229 Shredded Wheat Biscuit Croutons. Three 
Shredded Wheat Biscuit, #7, lb. butter. Cut Biscuit crosswise 
into fourths, butter lightly, and put into pan in the oven until 
toasted a nice brown. 


230 Stuffed Dates. One pound dates, % cup blanched 
Jordan almonds, % cup granulated sugar, % cup powdered 
sugar. Blanch the almonds by turning boiling water over them; 
let them stand one minute, then slip off the skins and dry ona 
towel. Open the dates lengthwise and remove the seed. Make 
a caramel of the granulated sugar by melting the sugar slowly 
in a sauce-pan over the fire, stirring until a golden brown. 
Then set the sauce-pan in a pan of hot water and dip each al 
mond in the caramel by piercing it with a long pin, then drop it 
off on a plate until all are done. Then place the almond in the 
cavity of the date from which the seed was taken, press lightly 
together and roll in the powdered sugar. Arrange on a white 
doily on plate. 


23! Brown Soup Stock. Five pounds beef shin, 5 
quarts cold water, 1 level tablespoon salt, 1 large onion, 1 car- 
rot, 3 stalks celery, 8 pepper corns, 5 cloves. Wipe and cut into 
small pieces and place in kettle with cold water, soak 1 hour, 
then heat and when hot, place on the stove where it will sim- 
mer for 6 hours, then skim and strain. If any fat remains, it 
may be easily removed after the stock is cold, 
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232 Tomato Soup. One quart brown stock, 1 can 
tomatoes, 1 stalk celery, 1 carrot, 1 small onion, 4 cloves, 4 
pepper-corns, 1 teaspoon salt, 1 tablespoon Entire Wheat Flour, 
1 tablespoon butter, 2 teaspoons granulated sugar. Put the stock, 
tomatoes, cloves, pepper-corns, onion, celery, and carrot to cook. 
Bring to the boiling point, then set back from the fire and sim- 
mer for an hour. Take from the fire and put through a puree 
sieve; rubbing through all that is possible. Melt the butter in 
the sauce-pan, add the flour and salt, and when it is well 
blended, add the strained stock and tomatoes and stir, cooking 
until smooth, then add the sugar and serve with Shredded 
Wheat Biscuit Croutons (Recipe 229), 


233 Creamed Fish. Two cups cold cooked fish, cod, 
haddock, or cusk, 1 pint milk, 4 tablespoons butter, 3 table- 
spoons Entire Wheat Flour, 2 teaspoons onion juice, 1 teaspoon 
salt, 7g teaspoon white pepper, 3 teaspoon paprica, | bay leaf, 
6 Shredded Wheat Biscuit. Break the fish into flakes. Put the 
milk to scald with the bay leaf in it. Blend the butter, salt, 
flour, pepper. paprica, and onion juice in a sauce-pan on stove. 
When the milk is hot, add, a little at a time, to the blended 
ingredients in sauce-pan, stirring slowly until thick and smooth, 
add the flaked fish, let it heat, but do not stir. Split the Shred- 
ded Wheat Biscuit, toast a nice brown in oven, and serve with 
the creamed fish arranged on the halves. Or roll and sift two 
of the Biscuit, butter a pudding dish, sprinkle with the rolled 
Biscuit, turn in the creamed fish, cover with the crumbs, put 
little bits of butter on top and bake 20 minutes, or one-half 
hour until nicely browned. 


234 Halibut a la Rarebit. One and one-half pounds 
halibut (2 slices), 2 tablespoons melted butter, 1 teaspoon salt, 4 
teaspoon pepper. Welsh Rarebit mixture (Recipe No. 5U). Butter 
a baking pan, lay 1n one slice of halibut, butter with the melted 
butter, place the other slice on top, and treat in same manner. 
Place in hot oven and bake 2U minutes; remove to warm platter 
and ats the rarebit mixture over it, garnish with parsley and 
serve hot. 


235 Lobster Chops, a la Shredded Wheat 
Biscuit. Two and one-half cups finely minced lobster meat, 
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1, teaspoon white pepper, 12 teaspoon salt, 1 cup milk, 2 table- 
spoons butter, 2 tablespoons Entire Wheat Flour, 42 teaspoon 
salt, 4% teaspoon paprica, 42 teaspoon onion juice, 1 egg, 1 table- 
spoon water, 1 cup Shredded Wheat Biscuit crumbs for crumbling 
macaroni. Mix the lobster meat, 44 cup Biscuit crumbs, white 
pepper and salt together and bind with a white sauce made from 
milk, butter, flour, salt, paprica, and onion juice, mix thoroughly 
and set away until cold. Form into chops. Coat with the egg 
which has been beaten with the tablespoon of water, cover with 
the Biscuit erumbs. Stick a piece of macaroni in small end for 
chop bone and fry in deep fat. 


236 Beefsteak with Oyster Blanket a la 


Shredded Wheat. One and one-half pounds rump steak cut 
144 inches thick, 14% pints oysters, % cup Shredded Wheat Biscuit 
crumbs, 3 tablespoons butter, 14 cup boiling water, 44 teaspoon 
white pepper, 4 teaspoon salt. Cut a pocket in the steak, which 
fill with a dressing made of the 44 cup Shredded Wheat Biscuit 
erumbs, 4% pint oysters, boiling water, salt, pepper, and the 
liquor from the oysters and 2 tablespoons butter. Sew together 
and broil slowly for fifteen minutes, turning often, then butter 
the top and lay the pint of oysters over the top; salt and pepper 
lightly and set under the broiler until the edges begin to curl. 


237 Boiled Fowl. Singe, wash and draw the fowl, 
wipe and truss and tie in a cloth. This will assist in removing 
the fowl from the kettle, and also prevent the skin from break- 
ing in the cooking, Put into boiling salted water and simmer 
until tender. Reduce the stock to 14% cups and use for mush- 
room sauce made as follows: 1 can mushrooms cut into halves, 
4 tablespoons butter, 4 tablespoons Entire Wheat Flour, % 
tablespoon onion juice, 1 teaspoon lemon juice, 144 teaspoon salt, 
t teaspoon white pepper, % cup cream. Melt the butter, add 
onion, then flour and seasoning sifted together. When it is 
blended, add the stock, a little at a time; cook until thick and 
smooth, then add mushrooms; cook for 5 minutes and add 
cream. Heat and serve turned around the chicken. 


238 Roast Coose, a la Shredded Wheat. One 
young goose,1 medium onion, 2 medium apples, 4% tablespoon 
sage, 1 tablespoon salt, 4 tablespoon white pepper, 3 tablespoons 
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butter, melted, 1 cup of boiling water, 1 quart boiling water, 4 
tablespoons butter. Singe the goose and before you draw it, 
scrub thoroughly with warm water and soap. Wipe and draw 
(that is remove the contents of the inside), then rinse the inside 
with cold water to which has been added ly, teaspoon soda; then 
lay it in cold water for half an hour while you prepare the 
stuffing by mixing the dry ingredients together, add the apple 
and onion which have been chopped together, then the melt- 
ed butter and the cup boiling water and mix well. Then 
wipe the goose inside and out, stuff lightly with prepared stuffing, 
sew and truss, fill the loose skin of the neck lightly to make the 
breast plump, tie the end and fold back and fasten at the back 
of the goose. Rub all over with butter, dredge with Entire 
Wheat Flour. Place on a rack in pan, breast down, cover and 
put in the oven for half an hour. Remove from the oven, turn 
off the fat from the pan, dredge with Entire Wheat Flour, 
return to oven without cover. Let it cook until the flour begins 
to brown, then baste with the boiling water in which has been 
melted the four tablespoons of butter. Baste every fifteen min- 
utes and when the water and butter are exhausted use that in 
the pan. At the end of an hour turn the goose over, breast up, 
and allow 144 hours longer roasting, basting often. Cook the 
giblets, mince fine and add with the water in which they were 
cooked to the pan after removing the goose and rack, thicken 
with Entire Wheat Flour shaken from a flour dredger. 


239 Curry of Lamb on Shredded Wheat Bis- 


cuit Toast. Pint of stock, 2 tablespoons butter, 2 table- 
spoons Entire Wheat Flour, 2 tablespoons finely minced onion, 
1 teaspoon curry powder, 4 teaspoon salt, 4% teaspoon white 
pepper, 144 lbs. cold cooked lamb, cut into strips, 5 Shredded 
Wheat Biscuit.. Melt the butter in a sauce-pan, add onion and 
cook slowly until a golden brown, then add curry powder, flour, 
salt, and pepper sifted together. When blended, add _ the stock, 
a little at a time, stirring until it thickens, then add the lamb 
and simmer until tender. Split and toast the Biscuit. Send to 
table with the curry to be prepared there. 


240 Mutton Duck. (Mrs. Lincoln.) Select a _ fore- 
quarter of mutton with the whole length of the leg bone left on. 
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Ask the butcher to cut off what is called a raised shoulder, 
that is raised from the back bone and ribs, cutting it far up on 
the shoulder to take in the whole of the shoulder blade, bone 
and gristle. You may cut it yourself by removing the neck, the 
back bones, the ribs and breast bones, leaving the shoulder 
blade in the upper part. Then scrape the flesh from the shoulder 
blade, and separate the blade at the joint. Lay it aside for 
further use. Remove the meat from the leg bone, turning the 
meat over as you would a glove over your hand. Be careful 
not to cut through the thin skin at the end of the leg. When 
within three inches of the lower joint, saw the bones off, and 
saw or trim the bone below the joint into the shape of a duck’s 
bill. Bend the joint without breaking the skin. Wipe the meat 
and rub inside with salt. Make a moist stuffing and put it in 
between the layers of meat. With a coarse needle threaded 
with twine, gather the edges of the meat, draw them together, 
fill the cavity with stuffing, and shape the meat into a long oval 
form like the body of a duck. Bend the leg at the lower joint 
to represent the duck’s head and neck and keep it in place with 
skewers. Run one skewer through the side at the top of the 
body, and put one into the body on each side of the neck. 
Wind a string around the bill and fasten it to the skewers. 
Serape the shoulder blade clean, trim the bony end into a sharp 
point, and notch the gristle at the opposite end. Insert this in 
the body to represent the tail, and fasten with twine. Put the 
bones and scraps of meat in water in a steamer or kettle. 
Place the duck on a plate and steam it over the bones one hour 
to make it tender. Dredge with salt, pepper, and flour, and 
bake one hour or until brown; use the water in the kettle for 
basting if needed, or for a gravy. Tie paper over the head and 
tail to prevent burning. This may be made of lamb. and if 
tender will require no steaming Garnish with parsley and 
Scotch eggs, or with any kind of torce meat balls, crumbed and 
fried or with egg-shaped potato croquettes. This mock duck is 
an attractive way of serving what is usually considered an 
inferior piece of meat, and solves the vexing problem, ‘ how to 
carve a fore-quarter of mutton.’ The bones may be entirely 
removed, and the meat stuffed and sewed in an oval shape, then 
steamed and browned; this will prove just as palatable to those 
who do not crave something new. In serving cut it across in 
medium slices. 
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241 Cheese Omelet. Prepare the omelet as in Recipe 
No. 27, omitting the crumbs. When taken from the oven before 
folding, sprinkle 3 tablespoons grated cheese on the top. Fold 
and serve with Shredded Wheat Biscuit toast. 


242 Fancy Omelet. White Sauce. Prepare ome- 
let as directed in Recipe No. 27, and serve in place of tomato 
sauce a white sauce made as follows: 2 tablespoons butter, 2 
tablespoons Entire Wheat Flour, % teaspoon salt, 34 teaspoon 
paprica, % teaspoon onion juice, | cup milk. Melt the butter in 
a sauce-pan, add the onion juice, flour and seasoning. When 
they are blended. add the milk a little at a time, stirring slowly 
until thick and smooth, turn around the omelet and garnish 
with parsley. Make the sauce before beginning the omelet. 


243. Sauted Sweetbreads. Two sweetbreads, salt 
and white pepper, 4 tablespoons butter, Place the sweetbreads 
in cold water, allow to stand one hour, then drain and put into 
boiling water to which has been added 44 teaspoon salt and 2 
teaspoons lemon juice or vinegar. Cook slowly for 20 minutes, 
then place immediately in cold water that they may be firm and 
white. Always prepare and parboil sweetbreads in this manner 
for any dish to be made of them. When ready to use, cut into 
pieces for serving, dip in the egg that has been beaten light. 
Melt the butter in the blazer, and when hot, add the prepared 
sweetbreads, cook a golden brown on both sides, serve at once. 


244, Roast Turkey, Stuffed with Shredded 


Wheat Biscuit Stuffing. One 7-lb. turkey. Singe, clean 
and wipe the turkey. Make a stuffing from eight» Shredded 
Wheat Biscuit rolled and sifted. 2 teaspoons herb dressing, 1 
tablespoon minced parsley, 2 level teaspoons salt, 4% cup butter, 
14 cup boiling water. Mix the dry ingredients and parlsey, melt 
the butter, add boiling water, then add to the dry ingredients, 
stirring it in well. Fill the inside and crop of the turkey lightly 
and skewer securely. Butter well and dredge with Entire Wheat 
Flour. Placein pan breast down, and cook until the flour in the 
pan and on the back are_a nice brown, then baste with butter 
and hot water that have been prepared by melting 4 tablespoons 
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of butter in one quart of water. Baste every fifteen minutes 
and at the end of an hour, turn the turkey over, breast up, 
and cook 134 hours longer, basting often. The oftener the turke 
is basted, the more tender and juicy it will be when finished. 
Keep the oven hot, as much of the heat is lost every time the 
door is opened, Boil the giblets until tender, mince fine and 
when the turkey is removed from the pan, add the minced gib- 
lets and the water in which they were cooked to the water in 
the pan and thicken with Entire Wheat Flour, shaken from a 
dredger. The 4% pint of crumbs may be omitted and 1 pint of 
oysters added if desired. A little alcohol burned in a saucer is 
best to singe with, as it gives off no smoke. 


245 Orange Sauce for Banana Croquettes. 
Strain the syrup left after the bananas have been removed, put 
to heat in sauce-pan, and when it has reached the boiling point 
add 2 tablespoons corn starch wet with a little cold water. Cook 
until thick and clear, remove from fire and add % teaspoon 
orange extract. 


246 Shredded Wheat Brown Bread Cheese 
Sandwich. Cut thin slices of cold Shredded Wheat Bis- 
cuit Brown Bread, spread thickly with cream cheese, place two 
slices together and cut so as to form triangles. Serve with soup 
or salad course. 


247 Fig Sandwich. One-half lb. pulled figs, 14 cup sugar, 
14, lemon, 6 Shredded Wheat Biscuit, 1 cup cold water. Wash 
the figs and put in double boiler with the sugar, lemon cut in 
slices and cold water, steam until tender, then remove the lemon, 
strain the syrup, split the Biscuit, dip the inside of the halves 
in cold water quickly and lightly, place halves together and heat 
in oven, separate halves, place % inch layer of figs on the bot- 
tom half, put top half on, press together and let them get thor- 
oughly cold. 


248 Shredded Wheat Biscuit Jellied Apple 


Sandwich. Four large apples, % cup water, % cup 
sugar, 2 Shredded Wheat Biscuit, 1 package Raspberry Bro- 
mangelon, 1 pint boiling water. Pare, core and quarter the 
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apples, put in sauce-pan with the 4% cup water and cook covered’ 
until tender, then add the sugar and set in a cool place until 
cold. Turn the boiling water on to the Bromangelon and stir 
until dissolved. Split the Biscuit lengthwise into halves, remove 
some of the inside shreds, put a layer of the stewed apple be- 
tween the halves. Into a narrow pan long enough to take the 
Biscuit, placed end to end, turn the dissolved Bromangelon to 
the depth of 14 inch and set in ice water to harden. When it is 
hard, place the Biscuit upside down in the pan and turn around 
them the remainder of the dissolved Bromangelon and set away 
to harden. Serve with thin cream. If Bromangelon is not to 
be had, the sandwich may be prepared in the following manner. 
Soak 4% box Plymouth Rock Gelatine (pink) in % cup cold water 
Y% hour. If you use Knox’s Gelatine or Burnham’s Jellycon, fol- 
low directions on those packages to prepare liquid ; then proceed 
as directed for Bromangelon. Cook the parings and cores of the 
apples in 1% pints of water for 20 minutes, then strain the boil- 
ing water from them on to the gelatine, stir until dissolved, and 
add %3 cup of sugar; the sugar is dissolved, strain and proceed 
as directed in recipe above. Any of the pure gelatines may be 
used, In their season, strawberries crushed or cut in halves, 
may be used as a substitute for stewed apples. Raspberries or 
other berries may also be used without cutting or crushing, 


NoTEeE—Your tinner can make the mould for you ; dimensions : 
deep, 24% inches: long at top, 9 inches; at bottom, 8% inches ; 
wide at top, 314 inches ; bottom, 2%4 inches. 


249 Puree of Spinach. One-half peck spinach, 4 
tablespoons butter, 1 teaspoon salt, 44 teaspoon white pepper, 5 
Shredded Wheat Biscuit. Pick over and wash the spinach until 
free from grit, add % cup of water and cook slowly until ten- 
der. Drain and chop very fine. Melt the butter in a sauce-pan, 
add pepper and salt, then the chopped spinach and heat while 
you prepare the Biscuit by cutting with a sharp pointed knife 
an oblong section from the top of the Biscuit one quarter inch 
from sides and ends. Remove the top and all inside shreds, 
forming a basket. Toast a light brown in the oven, fill with 
the prepared spinach and serve with the following sauce: 4 
tablespoons butter, 3 tablespoons Entire Wheat Flour, 2 cups 
boiling water, 2 bouillon capsules, 2 tablespoons vinegar. Dis- 
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solve the capsules in the boiling water. Melt the butter ina 
sauce-pan, taking care it does not burn. When bubbling, add 
the flour. When thoroughly blended, add the water in which 
the capsules are dissolved, adding it, a little ata time. When 
thickened and smooth, add the vinegar and send to the table in 
gravy boat to be added to the spinach there. 


250 Fried Tomatoes. Four large tomatoes, 6 Shred- 
ded Wheat Biscuit, 3 tablespoons butter, 1 teaspoon salt, 14 
teaspoon white pepper, 1 tablespoon scraped onion, 1 tablespoon 
granulated sugar. Cut the tomatoes into four slices without 
peeling and cover with Entire Wheat Flour. Melt the butter in 
an omelet pan, add salt, pepper, and scraped onion, place the 
tomato slices in the pan and cook 2 minutes, turn and cook 1 
minute, sprinkle with sugar and serve on the Biscuit which 
have been split and toasted a light brown. 


251 Olive Sandwiches. Split and toast the Biscuit, 
spread the halves with Neufchatel cheese, sprinkle thickly with 
minced olives. Press lightly together and wrap in tissue paper. 


252 Tomato and Cucumber Sandwiches. 
Twelve Shredded Wheat Biscuit, 4 medium sized tomatoes, 2 
cucumbers, French Dressing No. 2. (Recipe No. 199). Remove 
skin from tomatoes and cucumbers, cut into dice, mix together 
and turn over them the French dressing, stirring it in well. 
Set in a cool place until thoroughly cold. Split the biscuit, 
remove some of the inside shreds, heat thoroughly in the oven 
and with a knife first dipped in hot water, lay thin slices of 
good butter on the inside of the halves. Put a layer of the pre- 
pared tomato and cucumber on the bottom half, place the top 
half on, press lightly together, smooth on ends and sides, and if 
the sandwiches are to be taken toa picnic, wrap in tissue paper. 


253 Nut Sandwiches. Two quarts peanuts, 1 table- 
spoon Worcestershire sauce, % cup Salad Dressing (Recipe No. 
139), 12 Shredded Wheat Biscuit, 44 cup olive oil. Shell and 
remove skins from peanuts. Put the olive oil on to heat. When 
hot, cook the nuts, a quarter at a time, until a golden brown. 
Remove from oil, drain on brown paper. Proceed in this man- 
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ner until all the nuts are browned. Pound to a paste, add 
Worcestershire sauce and salad dressing, mix thoroughly. Split 
the Biscuit, remove some of the inside shreds, heat thoroughly 
in the oven, and with a knife first dipped in hot water, lay thin 
slices of good butter on the inside of the halves. Then put layer 
of prepared nuts on the lower half of Biscuit, put top half on, 
press lightly together, smooth sides and ends, and wrap in 
tissue paper. Other nuts may be used in place of the peanuts. 
If almonds or English walnuts are used, blanch and dry them 
before cooking in the oil. 


254 Fish Sandwiches. One can salmon, yolks 6 
hard-boiled eggs, 4% teaspoon salt, 44 teaspoon paprica, 2 table- 
spoons lemon juice, 2 tablespoons chopped parsley, boiled salad 
dressing (Recipe No. 197), 15 Shredded Wheat Biscuit. Drain 
oil from salmon, remove skin and bones and mash fine with a 
silver fork Put the yolks of the eggs through a potato ricer, 
add to the fish with the salt and paprica, lemon juice and pars- 
ley. Mix thoroughly and add 4% cup of boiled dressing to make 
a smooth, soft mixture. Split the Biscuit, remove some of the 
inside shreds, heat thoroughly in the oven. and with a knife first 
dipped in hot water, lay thin slices of good butter on the inside 
of the halves. Then put 14 inch layer of the prepared fish on 
the bottom half; put the top half on, press lightly together, 
smooth ends and sides. Wrap in tissue paper if for a picnic. 


255 Piquant Sandwiches. Six hard-boiled eggs, 12 
sweet cucumber pickles (the Gherkin), 44 teaspoon salt, 7; tea- 
spoon white pepper, 3 tablespoons melted butter, 8 Shredded 
Wheat Biscuit. Put the eggs through a potato ricer, mince the 
pickles very fine and add to the eggs, with the salt and pepper 
and melted butter. Mix well. Split the Biscuit, remove some 
of the inside shreds, heat thoroughly in the oven, and with 
a knife first dipped in hot water lay thin slices of good butter 
on the inside of the halves. Spread with the egg filling, press 
halyes lightly together, smooth on sides and ends, and wrap in 
tissue paper. 


256 Ginger Sandwiches, One-fourth Ib. preserved 
ginger, 1 head lettuce, 8 Shredded Wheat Biscuit. Wash and 
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crisp the lettuce, using the inside light_green leaves, and slice 
the ginger into thin strips. Split the Biscuit, remove some of 
the aida shreds, heat thoroughly in the oven, and with a knife 
first dipped in hot water lay thin slices of good butter on the 
inside of the halves. Lay a lettuce leaf on the bottom half of 
the Biscuit, then cover with strips of ginger; put another let- 
tuce leaf over the ginger, place the top half on, press lightly to- 
gether and wrap in tissue paper. 


257 French Fruit Sandwiches,  One-fourth Ib. 
candied cherries, 4% lb. seeded raisins, 14 lb. dates, 4%4 lb. grated 
cocoanut, juice of % orange, 14 cup grape juice, 10 Shredded 
Wheat Biscuit. Chop the cherries, raisins and dates quite fine, 
add the cocoanut, orange juice and grape juice, mix well, Split 
the Biscuit, remove some of the inside shreds, heat thoroughly 
in the oven, and with a knife first dipped in hot water, lay thin 
slices of good butter on the inside of the halves. Put a layer of 
the prepared fruit on the lower half, place the top on, press 
lightly together, smooth ends and sides, and wrap in tissue 
paper. 


258 Raisin and Nut Sandwiches. One-half Ib. 
raisins, 14 lb. English walnuts, 8 Shredded Wheat Biscuit, 43 cup 
grape juice. Seed and chop the raisins. Crack nuts, remove 
meat and chop fine, mix with the chopped raisins. Moisten with 
grape juice until it is of consistenvy to spread. Split the Bis- 
euit, remove some of the inside shreds, heat thoroughly in the 
oven and with a knife first dipped in hot water, lay thin slices 
of good butter on the inside of the halves. Spread a layer of 
the raisins and nuts on bottom half, put top half on, press 
lightly together, smooth sides and ends and wrap in tissue 
paper. 


259 Shredded Wheat Brown Bread Sand- 
wiches. Cut thin slices of cold Shredded Wheat Biscuit 
Brown Bread, spread thickly with butter, place two slices to- 


gether and cut so as to form triangles. Serve with soup or 
salad course. 
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260 Sauerkraut and Wieners in Shredded 
Wheat Baskets. Six Shredded Wheat Biscuits, one pint 
sauerkraut, 14 cup water, one teaspoonful butter, one teaspoon- 
ful entire wheat flour, 12 small wieners. Boil sauerkraut and 
water one hour, add wieners, butter and fiour, then continue boil- 
ing five minutes longer. Prepare biscuit by cutting with a sharp 
pointed knife an oblong cavity in top of biscuit, about 44 inch 
_ from sides and ends; carefully remove the top and all inside 
shreds, making a basket. Fill with the sauerkraut, allowing the 
sauce to saturate the biscuit thoroughly. Carefully place one or 
two. wieners on top, garnish with sliced hard boiled egg and serve 
while hot on individual plates. 


261 Prune Whip a la Shredded Wheat. Six 
Shredded Wheat Biscuits, 12 large prunes, 4 eggs, 1 teacup pow- 
dered sugar, 144 cup granulated sugar, vanilla extract, 1 pint 
milk and salt. Split Biscuits with sharp pointed knife, toast 
lightly in oven. Wash prunes, boil 20 minutes, drain, stone and 
chop fine; add pinch salt and half the powdered sugar and 
mix well. 

FROSTING :—Beat white of eggs and remainder of powdered 
sugar very light. 

Sort CUSTARD :—Beat yolks of eggs, granulated sugar and a 
little cold milk, then add to remainder of boiling milk; add vanilla. 
Place 44-inch layer of prunes on Biscuit, then 44-inch layer of 
frosting ; smooth on sides and ends, brown lightly in oven, add 
custard and serve on individual plates. 
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RECIPES. 
Recipe No. 
88 Almond Charlotte, . § : : : ; 2 
101 Apple Charlotte, 6 ‘ : A : i : 


Apples, Friar’s Omelet, 
Apples, Jellied in Biscuit Cups, i ; 
Apple Patties, with Lemon Souffle Sauce, 5 


Apple Pie, . 4 A 


Apple Pie, Hot, 

Apple Sauce, with Shredded Wheat ‘Biscuit, 
Apricot Pie, . s 

Apricot Snow, : 

Asparagus on Shredded Wheat Biscuit, 
Asparagus Patties, . : 5 

Banana Croquettes, . : 

Banana Fritters, 3 : 
Bananas with Shredded Wheat. Biscuit, 
Beef, Dried, Creamed, . ; 
Beef Loaf, or Chicken, 

Beefsteak, "Dressed. 

Beefsteak, Oyster Blanket a la Shredded "Wheat, 
Beets, Buttered, i t d 
Blackberries and Whipped Cream, - 
Blackberries in Biscuit Baskets, 
Blackberry Shortcake, . 5 

Blanc Mange, . 


Blane Mange, Chocolate, : 
Blueberry Fluff, : c ; : 
Blueberry Steamed Pudding. : : 


Brown Bread, Shredded Wheat Biscuit, : 

Cauliflower (Creamed) on Shredded Wheat Biscuit oe 
Celery, Escalloped, . 7 5 5 : A 
Celery ‘Patties, i A ; 2 : , ; 


Recipe Vo. 


Chafing Dish Recipes indexed on 


Charlotte, Aimond, . 
Charlotte, Apple, . 


Charlotte Russe, 


Cheese Balls, Shredded Wheat, 
Cheese Omelet, 2 
Cheese Patties, § 


Cheese Ramakins, 
Cheese Soufflé, 


Cheese Turbot, Shredded "Wheat, 


Chicken Croquettes, 
Chicken Deviled, 


Chicken Fricassee with Shredded Wheat Biscuit Toast, 
Chicken or Beef Loaf, Y : 


Chicken Patties, 


Chicken Pie, Shredded Wheat, 


Clam Patties, 
Clams, Creamed, 
Corn Fritters, . 
Cream Orange, 
Cream, Russian, 
Cream, Spanish, 
Croquettes, Banana, 
Croquettes. Chicken, 
Croquettes, Fish, 


Croquettes, Meat, Baked, 


Croquettes, Potato, : 


Croutons, Shredded Wheat Biscuit, 


Dates, Stuffed, 


Eggs, "Breaded, Tomato Sauce, 
Eggs, Curried, Shredded Wheat, 


Eggs, Omelet, Fancy, a la Shredded Wheat, 
Eggs, Omelet, Fancy, with White Sauce, 
Egg Omelet, Shredded Wheat Biscuit, . 
Eggs, Poached or Scrambled, Shredded Wheat Biscuit, 


Egg Sandwich, 


Eggs, Scrambled, with Tomatoes, on Shredded Wheat Biscu1 


Toast, . 
Eggs, Stuffed, 
Egg Toast, 
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Recipe No. 


Fig Loaf, ; : - - 
ice bier : ; : 
Fig Sandwiches, 
Fish Balls, 
Fish Chops, 
Fish, Creamed, 
Fish Croquettes, 
Fish, Cod, Creamed, 
Fish, Finnan Haddie on Shredded Wheat Biscuit Toast, 
Fish, Fried, : 
Fish, Halibut, ala Rarebit, 
Fish, Halibut Bisque, 
Fish, Lobster Bisque, : 
Fish, Lobster, a la Worcester, . 
Fish, Lobster Chops, 
Fish, Sandwiches, . 
Fish, Stuffed, Baked, 
Fish, Stuffed, Fillets ‘of, with Sauce Tartare, a la English, 
Fish, Turbot, 4 4 5 
Fluff, Blueberry, ; 5 5 . 3 : 
Fluff, Pea chyaae 4 : 4 . 3 
Fluff, Shredded Wheat Biscuit, 5 i : 
Fowl, Boiled, 
Fritters, Banana, 
Fritters, Corn, . 
Fritters, Tomato, 
Ginger Sandwiches, ; 
Goose, Roasta la Shredded Wheat, 4 ¢ ; 
Gruel, Shredded Wheat Boe ‘: ; 3 . 5 
Hard Sauce, r : 4 , ; s . . 
Hot Apple Pie, 8 

Invalid Cookery Recipes indexed on 
Jellied Apples in Biscuit Cups, 
Jelly, Bi-metallic, 4 . 
Jelly, Chocolate, Shredded Wheat Biscuit, : : 
Jelly, Golden, Shredded Wheat Biscuit, . 5 
Jelly, Lemon, i in Shredded Wheat Biscuit Moulds, . a 3 
Jelly, Prune 4 ° ‘ 
Jelly, Silver, Shredded Wheat Biscuit, ; 3 3 ‘ 
Jelly, 16tol, . 5 4 . . 
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Rectpe No. 


Lamb, Curry of, on Shredded Wheat Biscuit Toast, 
Lemon Pie, A 2 
Lemon Tarts, . 3 : 3 
Loaf, Chicken or Beef, 

Loaf, Fig, 

Meat Croquettes (Baked), | Z 
Meat, Minced, in Biscuit Cases, : 
Muffins, Shredded Wheat Biscuit, . 
Mushroom Sauce, on Shredded Wheat Biscuit, 4 
Mushrooms, Baked, on Shredded Wheat Biscuit Toast, 
Mushrooms (Champignons) aux Fromage a la Shredded Wheat 
Mushrooms, Fried, . 

Mushrooms, in Shredded Wheat Biscuit Baskets, ps 
Mushrooms, in Shredded Wheat Biscuit Cases, 5 % 
Mushrooms, with Tomato Sauce, in Biscuit Baskets, 

Mutton Duck, . F P . " 
Nut Sandwiches, 

Olive Sandwiches, ‘ . Hs 
Onion Soufflé, . 3 A ; if g 
Orange Cream, 

Oysters, Escalloped, 
Oysters, Fancy Roast of . 
Oysters, Fried, ‘ 


. ° 


° ° . 


. . ° . . 


. 


. . . . 


at ‘@ (oe! ee pet of @ 


Oyster Patties, - A c . 

Oyster Rarebit, ‘ 0 
Pancakes, Shredded Wheat Biscuit, ' 5 : 
Pancakes, Substitute for . : 4 3 5 
Patties, Apple, with Lemon Soufflé Sauce, ‘ 5 : 
Patties, Asparagus, . P Z 5 d F 2 ; 
Patties, Celery, : , : : ‘ ; - 
Patties, Cheese, : P ; 5 ; ; : 
Patties, Chicken, . : f : r . é ‘ 
Patties, Clam, . : : ; ‘ ; ‘ : 5 
Patties, Oyster, é ; : : 5 ‘ : 


Parsnip Balls, . 

Parsnips, Creamed, on Shredded Wheat Biscuit Toast, 
Peaches, Compote ‘of ‘ ¢ p a : 

Peach Fluff, . 

Peaches, Fried, on Shredded Wheat Biscuit Toast, 
Peaches, with Shredded Wheat Biscuit, . 2 4 
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Recipe No. 

186 Peach Pudding, Shredded Wheat Biscuit, No. 2, 
126 Peas, Creamed, in Biscuit Baskets, . A 
133 Pineapple, in Biscuit Baskets, . 3 

109 Pie, Apple. P B 6 6 6 

116 Pie, Apple, Hot, 5 : : a 

110 Pie, eo 3 5 

D1 ebie. Hig. : A 

j11 Pie, Lemon, . ; 

108 Pie, Prune, ; Ns 5 : i 

129 Potato Croquettes, . A : z 

115 Prune Jelly, . 

93. Prunes, Stewed, with Shredded Wheat Biscuit, 
261 Prune ‘Whip, : ; , , 
113 Pudding, Apricot Snow, i . 

69 Pudding, Bird’s Nest, 

105 Pudding, Blanc Mange, 5 E 

70 Pudding, Blueberry, Steamed, . § 

72 Pudding, Cherry, . 

106 Pudding, Chocolate Blanc Mange, 

100 Pudding, Friar’s Omelet, 

77 Pudding, Fruit, Steamed, No. 

78 Pudding, Fruit, Steamed, Shredded Wheat 
Sauce, ; i ; 

73 Pudding, Gooseberry, 3 

71 Pudding, Peach, Foamy Sauce, : 

74 Pudding, Prune, A 3 : 

79 Pudding, Shredded Wheat, 

75 Pudding, Shredded Wheat Biscuit and Butter, 
107 Pudding, Shredded Wheat Biscuit Dainties. 
136 Pudding, Shredded Wheat Biscuit Peach, No. 2, 

%6 Pudding, Shredded Wheat Biscuit ee 
112 Pudding, Strawberry Snow, . 

258 Raisin and Nut Sandwiches, 

51 Rarebit, Oyster 4 i 4 , 

50 Rarebit, Welsh, 

149 Roast Woodcock on Shredded Wheat Biscuit Toast, 
Salads Recipes indexed on . 

246 Sandwich, Brown Bread Cheese, 

259 Sandwich, Shredded Wheat Brown Bread, 

33 Sandwich, Egg, 4 ‘ 
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Recipe No. 


247 
254 
257 
256 
248 
253 
251 
255 
258 
121 
146 
252 
121 


Sandwich, Fig, . ; : 
Sandwich, Fish, 
Sandwich, French Fruit, 


Sandwich, Ginger, . ; F4 K 
Sandwich, Jellied Apple, : : a 
Sandwich, Nut, ‘4 A i ; 
Sandwich, Olivienues e 


Sandwich, Piquant, 

Sandwich, Raisin and Nut, 

Sandwich, Sardine, 

Sandwich, Tomato, é 
Sandwich, Tomato and Cucumber, 

Sardine Sandwich, 6 ( : : 

Sauce, Hard,’ . 

Sauce, Mushroom, on Shredded Wheat Biscuit, 


Sauce, Orange, - ‘ . z : 
Sauce, Sweet, ‘ é . 5 : 
Sauce, White, 


Sauerkraut and Wieners in Shredded Wheat Baskets, 


Shortcake, Blackberry, . é : 
Shortcake, Blueberry, . : i ; 
Shortcake, Strawberry, . i 
Shredded Wheat Biscuit and Butter, x 
Shredded Wheat Biscuit and Stewed Prunes, 
Shredded Wheat Biscuit Brown Bread, ‘ 
Shredded Wheat Biscuit Dainties, : A 
Shredded Wheat Biscuit Fluff, 3 P " 
Shredded Wheat Biscuit Toast,. . 

Shredded Wheat Biscuit with Apple Sauce, 
Shredded Wheat Biscuit with Hard Sauce, . 
Shredded Wheat Biscuit with Milk, . » 
Shredded Wheat Biscuit with Peaches, . S 
Shredded Wheat Biscuit with Tomato Sauce, 
Soufflé, Cheese, x ‘ . C4 Fi 
Soufflé, Onion, 


Soup, Cream of Asparagus, a la Shredded Wheat, 


Soup, Cream of Celery, . p : F * 
Soup, Cream of Spinach, ; ; 
Soup, Stock Brown, - 4 é : 
Soup, Tomato, , c ; ; . : 5 
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Recipe No. 


62 
249 
114 
112 
243 
142 


Spinach, Creamed, on Shredded Wheat Biscuit Toast, 
Spinach, Pureeof . - 
Strawberry Shortcake, . é 4 ‘ 
Strawberry Snow, . : : : 4 3 ~ 
Sweetbreads, Sauted, ‘ 
Sweet Sauce, , ; , . 6 ; : 
Tarts, Lemon, . ; . ; : : A 4 
Toast, Cream, 

Toast, German, 5 
Toast, Shredded Wheat Biscuit, : 
Tomatoes, Baked, on Shredded ‘Wheat Biscuit, * 
Tomatoes, Sliced, on Shredded Wheat Biscuit, 
Tomatoes, Stuffed, : 5 ; : 
Tomatoes, Fried, 

Tomato Fritters, 5 . E 5 
Tomato and Cucumber Sandwich, 2 ‘ E 
Tomato Sandwich, Shredded Wheat Biscuit, 
Turkey, Roast, 

Wheat-Shred Drink, ‘Directions for making, 

White Sauce. . 

Woodcock Roast, on Shredded Wheat Biscuit’ Toast, 


CHAFING DISH. 


Almonds, Deviled, 

Almonds Salted, . é : , 5 
Chicken, Curry of . A : A a z 
Chicken’ Livers, Sauted, . 

Eggs, Creamed, on Shredded Wheat Biscuit Toast, 
Eggs, en Nest, a la Shredded Wheat Biscuit, P 
Eggs, Orange Omelet, . 

Eggs, Shirred in Shredded Wheat Biscuit Baskets, 


Eggs, Scrambled, a la Shredded Wheat Biscuit, en 


Toast, : 
Woodcock, Scotch, a la Shredded Wheat, J 
Fish, a la New Era, ; 


Fish, Lobster, Minced, on ’ Shredded Wheat Biscuit ‘Toast, 
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Recipe No. 

163 Fish, Lobster, a la Newburg, 3 
164 Fish, Oysters, Creamed, in fonredded Wheat Biscuit Baskets, : 
165 Fish, Oyster Newburg, P 
166 Fish, Sardines, Sagted on Shredded Wheat Biscuit "Toast, 
167 Mushrooms, Creamed, ; 

168 Shredded Wheat Biscuit Toast with Cheese Dressing, 


Sweetbreads, Creamed, on Shredded Wheat Biscuit Toast, 
Sweetbreads a la Scrambled Eggs, . ‘ ; é ; 


INVALID COOKERY. 


Apple Tartletts, Shredded Wheat Biscuit, : é i 


Beef Pulp, Broiled, - . ° 
Beefsteak.. Broiled, . : : ; ; : c 
Beef Tea, Hygienic, : : é 5 6 
Bonny Clabber, : : : : : 2 : : 
Broth, Chicken, ms ; A C 5 , 
Broth, Clam, . é 4 : : : 5 - 
Cocoa, : . 5 
oe Shredded Wheat Biscuit Crust, : 
Og, . ° ° ; ° . 

Reanbe: Wheat-Shred Drink, ; : : . . 
Ice Cream, Chocolate, . A : Q : : 
Ice Cream, Pineapple, ; A Cs 6 ’ “ 
Ice Cream, Vanilla, . : ‘ c 
Ice Cream, Shredded Wheat : ‘: 
yey Cranberry, ; : : 5 

Lamb Chops, Broiled in Paper Cases, ; 3 5 , 
Malk, Albumenized, . 6 6 : 5 
Milk, Sterilized, : ‘ c : : : : ° 
Orangeade, $ ; : A C : ‘ A & 
Oysters, Broiled : : ; 8 : : : : 
Oysters, Roasted, . . 5 - : : s ; 
Oyster Tea, : : 
Potatoes, Baked, Sweet, 
Potatoes, Baked, White, 
Sweetbreads, Broiled on Shredded Wheat Biscuit Toast, 
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Recipe No. 


Dressing, Boiled, . 
Dressing, French, No. 1, 


Dressing, French, No. 2, 


Dressing, Salad, 
Asparagus, 

Banana, 

Beet, 

Cabbage, 
Cauliflower, 

Celery and er 
Celery, 

Cheese, 

Chicken, . : 
Cucumber and Lettuce, 
Egg, 

Fish, 

Fruit, French, 

Lamb, 

Lobster, 

Nut and Celery, 
Nut, 4 

Oyster, 

Potato, «\< 

Salmon, . ‘ 
Sardine and Celery, ; 
Shrimp, : 
Spinach, 

String Bean, 
Tomato, 

Tomato and Celery, 
Tomato and Chicken, 
Tomato and Cucumber, 
Vegetable, , 
Vegetable, Raw, 


SALADS. 


108 


THE NATURAL FOOD CONSERVATORY, 
NIAGARA FALLS, N. Y. 





‘““THE HOME OF SHREDDED WHEAT.”’ 


The Largest and Finest Industrial Building in the World. 


The beautiful structure of The Natural Food Company is 
located on Buffalo Avenue (occupying ten acres), in the 
finest residence portion of the city, with a frontage of goo 
feet on the Niagara Rapids. 
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The plant consists of the main building, four hundred 
and sixty-three (463) feet long and sixty-six (66) feet wide, 
with four connecting portions. ‘This united structure covers 
an area of fifty-five thousand six hundred and _ fifty-three 
(55,653) square feet, or a total of four million five hundred 
thousand (4,500,000) cubic feet—about 5 % acres floor 


space. 


The center section, first in importance, and in itself a 
large building, contains the administrative and educational 
features. As one enters the Conservatory, he steps directly 
into a large foyer or reception room, from which may be 
taken one of the high-speed electric elevators to the floors 
above. 


The gallery around the foyer or reception room is taken 
up with offices, and the entire floor above is devoted to the 
main offices of the Company. 


On the fourth floor is a lecture hall with a seating capacity 
of 1,000, provided with all conveniences, and is placed at 
the disposal of the public and employees. Conventions 
meeting at Niagara are given the free use of this hall for 
any length of time they desire. 
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On the fifth and top floor, a great airy room, command- 
ing a del‘ghtful view of the Niagara River, there is a dining 
room, which will be perfectly equipped and attractive in 
its fittings as to be decidedly stimulating to the appetite. 
This room is arranged for the noon eating room of the em- 
ployees. Here each day the various workers will come to 
luncheon. The Natural Food Company looks to keeping 
the standard of its employees up to the same high grade 
that characterizes everything connected with it. 


The roof of the Administration building will be converted 
into a very beautiful and attractive roof garden, affording a 
picturesque view of the wonders of Niagara. 


The frame of the building required three thousand tons of 
steel, whichis covered with a light buff colored brick. The 
interior is finished in Keene cement, painted with white 
enamel, requiring nearly thirty-five tons of paint. ‘The 
building is heated and ventilated by the fan system. 
There are eight hundred and forty-four window openings, 
and all windows are double glazed—to exclude dust and 
smoke—thirty thousand lights of glass being required and 
ten tons of putty used for glazing. The temperature is 
kept uniform in summer by means of bringing fresh air over 
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cool water and distributing it throughout the building, and 
in winter by forcing fresh air through coils of steam pipe. 

Elaborate lavatories, finished in marble and mosaic, are 
provided for the employees and fitted with shower and needle 
baths and hot and cold soft water, employees being allowed 
one hour per week on Company’s time for use of same. 

The air in the Administration building is changed every 
seven and one-half minutes, and throughout the main 
building every fifteen minutes. Electricity is used for 
power and lighting throughout, and in part for bak- 
ing, supplied by the Niagara Falls Power Company. 
Each floor of the Administration building is connected with 
the Conservatory proper. A special provision is made for 
visitors to see the process. Galleries are provided on the 
second and third floors; Shredded Wheat dishes will be 
served by means of a carrier system in the form of a minia- 
ture electric railway. Individual desks are so arranged that 
one may make a memorandum of luncheon from a menu 
card, and placing same on the car, and pushing an electric 
button the car starts on its way, and is returned in a remark- 
ably short space of time with your order complete. 

The Conservatory is open, free to the visiting public, dur- 


ing the usual business hours. 
Press of Baker, Jones & Co. 
112 BUFFALO, N. Y. 
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